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MORRIS en 
Supreme 


Anhydrous Ammonia 


Dry! 


The elimination of all foreign substances guarantees the abso- 
lute purity and dryness of Supreme Anhydrous Ammonia. For 
refrigeration purposes, leading authorities endorse it as being 
a most dependable and efficient medium. 


Potent! 


Every cylinder is tested before shipping and we invite vou to 
submit it to your tests before using. Cylinders of three sizes: 
50 Ibs., 100 Ibs., and 150 Ibs. Shipment made from all principal 
shipping points. 


Pure! 


Write for Prices 


MORRIS & COMPANY 


CHICAGO 


Branch of The North American Provision Company 











See 


Salesmanship — All it Takes to End the Cry of ‘‘Bad Business” >°5, 





ay 
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The New 
“BUFFALO” 
Self Emptying 
Silent Cutter 

for Quality 

Sausage 


Approved 
by all 
Patented April 15, 1924 y Government 
| inspectors 














Saves 50% in time and labor 
Increases Your Yield What one user says— 
Improves Quality of your Sausage |... surr3 Sh oe 


Silent Cutters for over a year and 


the results we have obtained are 
far better than we ever expected. 








This New “BUFFALO” Self Emptying Silent Cutter 


will cut a batch of meat in 444 minutes. It will empt Bag As gd cigars taal 3 
pty 


time about 25%. We have made a 


the bowl clean in 15 to 20 seconds without touching great many comparisons and find 
the meat with the hand. that we have increased our yield 
. aS ee and the quality of our sausage is 
This cutter employs the same cutting principle as all even better than it was before: 
BUFFALO” Cutters. The curved knives revolve at “han ile Renteled tale on 
a high rate of speed; pass within a fraction of an inch peter gow. citer is wentattd. kt 
from the bowl, then through a slot in the comb, assur- makes the work for our sausage 
ing you of a uniformly fine cut sausage dough, free maker 100% easier. It was always 
from lumps or cords. Cuts without heating or mash- a hard job to get the liver pud- 


: ding out of the old cutter. With 
ing the meat. our new machine we can empty it 
Most wonderful Self Emptying Silent Cutter on the in ears ee touch- 
ing it with the hands. e same 
market today. thing is true with all kinds of sau- 
Write for full particulars on this machine, also our sage. 

“BUFFALO” Grinders, Mixers and Stuffers. “We have never had one minute’s 
trouble with this cutter. It cer- 
: tainly is a wonderful machine, and 
if the rest of the sausage manufac- 
JOHN E. SMITH’S SONS CO, | 2 -sFes or 
6 e every one of them would buy one.” 

50 Broadway, 4201 S. Halsted St. Yours very truly, 
Buffalo, N. Y. Chicago, Ill. S. R. GERBER. TH 
Douglas Wharf, Putney, London 
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TIME WAS ssorr-Long Distance bought 


$12000 


WORTH OF LUMBER 








sold? . 














Men, in an ever-increasing range of busi- 
aesses, are learning the economy of Long 
Distance. In buying. Inselling. In making 
difficult appointments. Where something 
must be done now or not at all. In those 
numerous emergencies where expense must 
be cut, where more miles must be covered 
and more people interviewed. Every day 
American business men handle thousands 
of transactions by Long Distance. Adjust- 
ments and purchases are made. Number- 
less business details are attended to. Anda 
call is often the most economical as well as 
the quickest way to get a thing done. 

It may be that your concern has not 
tested and learned the usefulness of the 


A LUMBER and mill-work concern of 
Bridgeport, Connecticut, needed a quan- 
tity of spruce lumber, of a kind then very 
scarce. They received a tip that a desir- 
able cargo -was about to land in Boston. 
How could they get to it before it was 
. . A long distance call got the 
lumber just in time and it was shipped 
immediately—z200,000 feet; value, $12,000. 


telephone to distant cities and towns. Do 
you think of it only when someone is 
wanted in your own city or near at hand? 
The greater the distance, the greater the 
service! The telephone can often save you 
a tiresome trip around many states, just as it 
constantly saves you walks over town. 

Has a special study ever been made to 
learn the ways in which Long Distance 
can serve your business? Our local Com- 
mercial Department will gladly make such 
a study free. In the interim, what distant 
man or concern would it be to your advan- 
tage to talk with? The instrument on your 
desk will connect you, regardless of the 
distance, now. ......... Number, please? 


BELL LONG DISTANCE SERVICE 





Published every Saturday by The National Provisioner, Inc., 


Entered as second-class matter, Oct. 8, 1919, at the post office at Chicago, IIl., under the act of March 3, 1879. 


Subscription Price: United States, $3.00; Canada, §4.00; All Foreign Countries in Postal Union, $5.00. 
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“Prague Salt’’ 


Trade Mark registered in U. S. 
Patent Office and will 
be protected 


The Boiled Ham 


Season Is Here 


Griffith’s 
Prague Pickling Salt 
is a fast, safe cure 


for 


BONED BOILED HAMS 
5 to 7 days 


SMOKED HAMS 
15 to 23 Ibs, 
24 to 27 days 


CORNED BEEF 


For canning 
For family use 
5 to 7 days 


BACON 
Sweet Pickle Bellies 
4 to 7 days 


Dry Cure Bacon 
8 to 10 days 


FRESH SAUSAGE MEATS 


for Weiners, Frankfurters, Bologna, 
Minced Ham, or any Smoked Sau- 
sage Meats. 


Through Fine Plate in 24 hrs. 
Through Inch Plate in 48 hrs. 


We are the sole owners of the 
Trade Mark “Prague Salt.” 
Do not be deceived. There is 
nothing that is just as good. 


We will ship you from Chicago, or 
one of our nearest Warehouses. Ask 
for information. 


The Griffith Laboratories 
4103 S. La Salle St., 
Chicago, Il. 
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why so many of the leading Sausage Makers and Packers are 
now installing the 


JOURDAN PROCESS COOKER 


1. Cooks quicker. 6. Untouched by hands. 

2. Absolutely uniform. 7. Saves time, labor, and space. 

3. On the cage—no handling. 8. Temperature controlled. 

4. Colors while cooking. 9. Produces best looking product. 
5. Spotless coloring. 10. Saves money. 


Any one of the reasons justifies investigation. 


Jourdan 
Process 


Cooker 
Co. 


814-832 
(det W. 20th St. 


PTTTPT PL) CR Tie | ‘ Bis, i =| Chicago, 
((({{ (CCE : : am. 
MATRIC eat 





(C144 
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tity 
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Cattle Wipe 


Especially knitted from absorbent 
yarns to take up the water after 
washing down and absorb the neck 
blood. Also used as Ham wipe after 
smoking. Sold in rolls, tubular form 
or cut to size to meet your require- 
ments. 

Details and prices furnished upon 

request. 


FRED C. CAHN 
305 W. Adams St., CHICAGO 
Selling Agent, 


The Adler Underwear & 
Hosiery Mfg. Co. 
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“BOSS” Prime Rendered 
Pure Lard Is Best by Test 


It Is the Sweetest, Whitest and Keeps Longest 


This is substantiated by an analysis made by the American Institute of Baking, the best 
judges and largest consumers of shortening in the world. 





“BOSS” Complete Rendering Equipment 


set strainer coor Mr. Packer, Read 
the Analysis Report 


Before being tested, Sample had been 
kept six weeks in a hot room, after 
being made. It represents a straight 
run of killing fat, the darkest and 
most difficult to render. 


It is unbleached and needs no 
bleaching, the melted sample being 
practically water white to the naked 
eye. 








American Institute of Baking 


We can fit you up to make this FOAMORO ANo CONDUCTED wy essen Association 





kind of lard, too, and you will also | sss 
get $80.00 a ton or more for your | S22. 
cracklings. soos 





July 22, 1926, 


With our “BOSS” PRIME SYS- 


TEM Tallow and Grease are also ur. sated nes SOT 
e ° . 3907 So. listed St., 

made as white as with wet render- Gee, 

ing. Dear Sir: 


We have tested the sample of lard marked "Boss" Prime 
Rendered Fure Lard which you sent us a short time ago 











An inquiry will bring our Chemi- Umi 
cal Engineer, who will be pleased Que Semple Humber 20868 
* d Pree Fatty acid as Oleic . Paryod 
eis st 0. 
to go over your requirements an Pepe fat SOee 26 
. “ 9 olor » +e 
submit cost of ame for BOSS In the Kreis test the absence of a pink color shows that the 
° sample is not rancid. 
PRIME RENDERING of edible — ce TCE 2 
- and inedible material. WC. tackew: 
W.0, Luckow, 
WCL-MB Technical and Service Department. 
4 ‘as 
THE CINCINNATI BUTCHERS’ SUPPLY CO. 
CHICAGO BRANCH Killing Manufacturers Sausage & Rendering Factory and Main Office: 1972-2008 





3907-11 S. Halsted St. Outfits “BOSS” Machines Outfits Central Ave., CINCINNATI, OHIO 


































i CES nen c—> 
= x) ise’ 


ES, TREE EERE RESETS 


SORE. scbiraet SSS eer Se 


EMER ERDEEBES BER SE EERE ARR ES SE 

















“‘Maforco” Galvanized Shelving 


Gives you the most satisfactory storage 
at an exceptionally low cost. 


MAIN FEATURES: 


Shelves adjustable and removable 
Self-supporting 

Slatted construction increases circulation 
Saves space by fitting snugly into corners 
Does not retain odors and lasts indefinitely 


MARKET FORGE CO. 


Everett, Mass. 
Making Trucks and Racks Since 1897 
Write for our catalog 


——————$—$_$_[_{_{_{_;£*=—=—«—S~--&=_[_[_—=—=————_==_— 


Write us for informa- 
tion and prices on: 


H. & H. Electric Ham Marking Saw 
H. & H. Electric Pork Scribing Saw 
H. & H. Electric Beef Scribing Saw 
H. & H. Electric Fat Back Splitter 
Calvert Bacon Skinner 
United Improved Sausage Molds 
Monel Metal Meat Loaf Pans 
Adelmann Ham Boiler 
Jelly Tongue Pan 
Maple Skewers 
Knitted Bags 


Best & Donovan 


332 South Michigan Blvd. 
Chicago, III. 











LEAN 


ICE without dirt and wood 

splinters is produced by the Creasey 
Ice Breaker. Cutter knives last longer 
with fine, uniformly broken ice, and out- 
put is increased, Breaker can be set 
where most convenient, as it comes com- 
plete with driving motor. 


COCHRANE CORPORATION 


3139 N. 17th St., Philadelphia, Pa. 
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The new Casing Flusher 
and Stuffer Appliance 


Saves 2 to 4 Operators 
$40 to $50 Weekly 


: in many of the foremost 
Sausage and Meat Packing 
Plants of the Country 







If Speedex can save you from 
$40 to $50 weekly isn’t 
it worth while at 







least to investigate it? 





We will 
gladly 
furnish 

all detailed 


information. 


Packers Utility Company 


(Not Inc.) 


320 Beethoven PIl., Chicago, Ill. 





Aug 
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Truck Service 
Problems 


Whether operating one truck or a fleet, service is a 
factor of prime importance in your business. Trucks 
must be kept busy and earning. 





Performance has demonstrated the dependability of 
Graham Brothers Trucks. 


But when service is needed there is an experienced . 
Dodge Brothers dealer near. The service is efficient. 

Shop well equipped. Men trained and experienced. 

Parts are obtainable at low costs without delay. 


[eee Brothers Trucks, with Dodge Brothers fe 


Commercial Cars, meet 90% of all haulage requirements. 


1-Ton Chassis (G-BOY) - $ 885 
14%-Ton Chassis - - - - 1245 
MBM Low Chassis - - - 1295 


f. o. b. Detroit 


GRAHAM BROTHERS 
Evansville - D E TR O1T — stockton 


A Division Of DonGe BrRotTHeRS, INC 
GRAHAM BROTHERS (CANADA) LIMITED— TORONTO. ONTARIO 





PANEL BODY MODEL 550, G-BOY 1-TON CHASSIS 


GRAHAM BROTHERS 
UCKS s2r2eseciarincne 





“J 
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| 
| 
4 
t 
| 
t 
| 
' 
4 





8 THE NATIONAL PROVISIONER August 14, 1926. Aus 


Sanitary Meat Barrels, Cans and Tubs, all galvanized 


Meat Barrel No. 1. Capacity 250 lbs. 
Diameter 1814”. Depth 2814”. 
Height overall 301”. 





Meat Can No. 2, Diameter 15”. Depth 18% 


Meat Tub No. 3, 

Tinned or galvanized: 
Diameter at top 1914”. 
Diameter at bottom 16”. 
Depth 15”. 


B. F. Nell & Company 


620 W. Pershing Road Chicago, Ill. 


no. 1 No. 2 . 
L A Y N E The Demand by Skilled Workmen Continues for 


GRAVEL WALL WELLS FOSTER BROTHERS KNIVES 
supply water to 


twelve leading 



























° . No. 10BHX 
packing companies Shinning 
These plants 
recognize Layne This skinning knife is the required “Shape—Balance—Weight” with a handle comfortable to the 
superiority grip, and a wide-backed blade for relief of thumb pressure, eliminating the possibility of cut hides. 


55 


Layne Wells and 
Pumps now used 





E5FOSTERGS BROS © 


by Packers 
Layne & Bowler No. 8C Butcher Knife 
M g- Co. These Butcher knives are known to workmen and jobbers alike, as possessing all of the desired 
Memphis, Tenn. qualities. . 
Houston Los Angeles THE BRAND IS FOSTER BROTHERS 


__It signifies the origin of a hand-forged product made in the U.S.A. from best cutlery steel that 
will hold its fine cutting edge without constant sharpening. 


Use Them and Be Convinced 


If your supply house cannot furnish information and prices, 
write to us direct 


JOHN CHATILLON & SONS 


Established 1835 
Manufacturers of Scales and Butchers’ Supplies 
85-99 Cliff Street New York City, N. Y. 











The Stockinet Smoking Process 


U. S. Letters Patent No. 1,122,715. 


Saves 

Labor | 
Trimmings 
Shrinkage 





Iron Recessed Plate Press 


Filter Presses 


FOR LARD & OIL REFINERIES 
BEEF EXTRACT, GLUE & 
SOAP MANUFACTURERS 





Tankage and Curb Presses 








PACKING HOUSE MACHINERY 











AND EQUIPMENT Smoke Your Meats in Stockinets and Get Uniformity, Sanitation, 
SQUARE Butts and Appearance 
Write for Information and Prices a 
William R. Perrin & Company To get large sales, your Mr. Quality should have the assistance 
Fisher Building Chicago, Illinois of Mr. Stockinet appearance 
Numerous Packers Throughout the Country Are 
E. W. SKIPWORTH Why Het You? 9 
Ww ea ea atone For Further Particulars Write or Phone q 
TRAFFI Analyzed—Packers Ev- me — 
exywhere are Satisfied Thomas F. Keeley, Licensor 
12-014 Webster Bids. = CHICAGO 516 East 28th Street, Chicago, Ill. Telephone Calumet 0349 


























Tell the Advertiser you saw it in THE NATIONAL PROVISIONER 
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The Package 


and a Trade-name 


are major factors in the successful mer- 
chandising of any food product. The 
package successes of today are only the 
forerunners o f the greater successes of 
tomorrow. The KLEEN KUP is the 
package for sausage meat. Use the 
KLEEN KUP and make your product a 
package success. Make yours a nationally 
known and accepted product. Your trade- 


: 


ic 


sae wit : | 


ye 








The Package 
That Sells Its Contents 








will s t your pro oduc the road t 
tional rominence. Our package ana 
awa t your comma a suggest dec 
an ap r you ane use. 
Sati OF. 
re ae ; 
| I i D | onoCervice (¢. 
i X é td Neeson arvice 
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The O.K. Shear, Kut Angle Hole Plates and Knives 


WHY THEY PLEASE SAUSAGE MAKERS 


From all over the country, manu- 
facturers of quality goods who pride 
themselves on making only the finest 
product, especially summer sausage and 
pure pork sausage, are using the Su- 
perior No, 6-O, K. Plates and Knives in 
their grinders. The O. K. Knives and 
Plates make a clean cut product, retain- 
ing the binding quality of the meat. They 
do not crush or smear. They do not heat 
the meat. They double the life of the 
grinder and use only two-thirds the 
power. 


The Plates are reversible and can be 
used on both sides. The holes are on 


The O. K. Shear Cut Plates and Knives 


an angle and give the meat a free flow 
through the plates. 

Knife arms are designed to hold the 
blades at proper angie, to cut with 
radius of holes, and do not push the meat 
through outer edge of plate against the 
cylinder wall. 

The Superior No. 6 Plates contain one 
inch more cutting capacity, which 
means more holes than the old-style 
plates, For example, 6/64” plate con- 
tains 3,200 holes, or 1,200 holes mere 
than the old style. The % plate has 
1,240 holes or 158 more holes than the 
old style, and others in proportion. 


are fully guaranteed. If not satisfactory 


after ten days trial your money will be refunded. 


The Specialty Manufacturers Sales Co. 
Represented by Chas, W. Dieckmann 


Main Office 


Chicago, IIl. 


2021 Grace St. 











cros SPRAYS 








With inlet and outlet of equal 
size there is little tendency to 
clog. Thick metal at orifice in- 
sures long wear. Proper construc- 
tion produces even spray. Cost 
very low. 

You can select a" nozzle to de- 
liver, say, 4, 6, 7, 10, 24, 37, 56, 
120 or 150 gal. per hr. based on 30 
lbs. pressure. Will operate to 10 
lbs. and under. 


Write for prices and bulletin 6-AA 


Monarch Mfg. Works, Inc. 


3300 N. Salmon St., Philadelphia, Pa. 














For BRINE 








Standard 1500-Ib. 
Ham Curing Casks 





Write for Prices and Delivery 


Bott Bros. Mfg. Co. ILLINOIS 











KRAMER 


Improved 


Hog Dehairing 
Machines 


L. A. KRAMER CO., 


111 W. Jackson Blvd., Chicago 












Is this 


BR Sufficient 


Proof of Merit? 


George Kern, Inc., one of New 
York’s largest wholesale Provi- 
sioners, writes us: 


“Allow us to congratulate you on the 
anniversary of fifty years of Sander 
Meat Choppers. 


“The mere fact that we are using to- 


day three 


Sander Compound Meat 


Choppers, and have used them for many 
years, is sufficient proof of their merit, 
and a good reason for fifty years of 














constant service.” 


Reduces your meat 
chopping time 50 per 
cent. Meat is cut fine 
in one operation, and 
re-handling is thereby 
obviated. 


For Speed and Durability 
the Sander Has No Equal 


The Sander 
Manufacturing Co. 
Newark, N. J. 


Est. 1875 
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‘‘Economy’’ Cleaner 
The Ideal Cleaner for Packinghouse Use 


ROAR AEN URE OLE CSRS: EL SEY TIES SSSI SSS RRS 


A composition of dust and grease elements 
chemically combined to produce the most effect- 
ive cleaner today. Of fine pasty character, white 
as cream in color, dissolving readily in hot water. 


Especially recommended for ham boilers, 
veal pans, sausage forms, cooking utensils, 
blocks, racks, trays, walls, floors and all general 
cleaning. 


| 
’ 
} 
i 
i 
: 


Approved by the U. S. Bureau of Animal 
Industry as a cleaner for general packing plant 
use. 


Non-injurious to hands. 


Saves time—labor and money. 


Packed in 50 lb. tins. 145-14 bbls., 290-14 
bbls., and 580 Ib. barrels. Sample and prices 


upon application. 


Ham Boiler Corporation 


1762 Westchester Ave. ) New York City 
Factory — Port Chester, N. Y. 
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en Sen nna Pe a a a oS 


Uncle Jake says— C 


| As a tight collar choketh off the wind, so doth 
the thought of fear close the door on success. 


. 
Very few people achieve success single handed and alorie. Success is 
achieved by cooperation—by mixing brains and effort. 


Vegetable Parchment is a product so far in advance of 
just ordinary Parchment paper that we do not hesitate 
to recommend it to you with positive guarantee back 
of it. 





| 
\ 
| 
| 
| 
| 
When we help you we help ourselves. K.V.P. Genuine 
{ 
: 


! nN | 
Waxed and Parchment Papers Pro Protect thé Nations Food. 
hanuienioaieenseltiasitieeinnaieatinnaiimntbinannts aD 








Continental casita 


Pigs Foot Jelly Pans 


Can : Salad Oil Cans 


Peanut Butter Cans 
Frozen Egg Cans 


Company, Inc. Soap Cans 





























Plain 
and 
CHICAGO JERSEY CITY DETROIT Lithographed 
NEW YORK SYRACUSE CANONSBURG, PA. BALTIMORE’ CLEARING, ILL. » 
The Peppercorn and Diamond Brand Butchers Cutlery 
TRADE MARK The World is flooded with Cheap imitations of Butchers’ Knives, many of which Established 
are of very little use for the purposes for which they are made. Those that pay 1750. 
°) and wear, giving the greatest satisfaction to the user, are those made from THE BEST THEN. 





peppercorns — JQ)HN WILSON’S World-Renowned Double Shear Steel 1996 


BRAND. Which are all Hand Forged and all the modern means of production being observed. THE BEST NOW. 
oka They have stood the test for 176 years and the demand is greater than ever. 


Butchers’ 
Kni 


ann 




























Sticking 
Knife 











Steel 
No. 82, 


Boomerang 
g) Steak Knives 
No. 3309, 








Works : Sycamore Street, SHEFFIELD, England. Agents : *"2""Way be obtained trom all Sinrkecmn 


i=" May be obtained from all Storekeepers. 








Au 
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Choice Quality 


South American 
New Zealand 
Australian 
Mongolian 
Russian 


Sheep Casings 


Cleaning plants located in all principal 
killing centers of the world 


ESTABLISHED 1853 


THE BRECHT COMPANY 


NEW YORK HAMBURG BUENOS AIRES ST. LOUIS 
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“NI AG AR A BR AND” Genuine Double Refined Saltpetre (Nitrate of Potash) 





and Double Refined Nitrate of Soda 


Also Refined Nitrite of Soda. All Complying with Requirements of the B.A.I. 





MEA. BATTELLE & RENWICK 


NEW YORK 


‘ 80 MAIDEN LANE 








VANGEUNS BROS. 


Groningen, Holland 
Telegraph Addr. “Casings” 


are buyers of 


Hog Casings 


Offers solicited 





BECHSTEIN & CO., Inc. 


SAUSAGE CASINGS 
CHICAGO: 723 West Lake Street NEW YORK: 50 WATER STREET 
LONDON: 5 St, Johns St., Smithfield, E. C. Telephone Whitehall 9328 














OPPENHEIMER CASING CO. 


— York Importers and Exporters of Toronto 
Sal SAUSAGE CASINGS ccaee tines 
Sydney CHICAGO, U. S. A. Tientsin 














SHEEP | HOG | BEEF 











CASINGS 





importers - Manufacturers - Exporters 


CALIFORNIA 
BY-PRODUCTS Co. 


Main Offices Eastern Branch 
995 Market St. 461 Eighth Ave. 
8AN FRANCISCO NEW YORE 


M. BRAND & SONS 


SAUSAGE CASINGS 


FIRST AVE. AND 49th ST. NEW YORK 

















Hammett & Matanle 
CASING IMPORTERS 


23 & 24 ST. JOHN’S LANE 


London, E.C.1. 


Correspondence Invited 


S. OPPENHEIMER & CO. 


Sausage Casings 


Chicago, 2700 Wabash Ave. London, 47 St. John S8t., Smithfield 
barg 8—Luisenhof 73 Boulcott St., Wellington 


96-100 Pearl St., New York 














WEW YORK BUTCHERS’ SUPPLY CO.,Inc. 


SAUSAGE CASINGS AND 
SUPPLIES 
513 Hudson St., NEW YORK, N. Y. 


EARLY & MOOR, Inc. 
Importers SAUSAGE CASINGS 139 Blackstone St. 


Exporters Boston Mass. 


“The Skins You Love to Stuff’ 











M. ETTLINGER & CO., Inc. 


Importers, Exporters and Cleaners of Sausage Casings. A large 
stock of all kinds of casings constantly on hand 
Estublished 1903 12 COENTIES SLIP, NEW YORS& 





Tel. Rhinelander 4817 


THE AMERICAN CASING CO. 


Importers and Exporters 


SAUSAGE CASINGS and SPICES — 
401-3 East 68th St. Mew York City 








J. H. BERG CASING CO. 


Importers Sausage Casings Exporters 
946 W. 33rd St. Chicago, IIl. 








PHONE GRAMERCY 3665 


Schweisheimer & Fellerman 
IMPORTERS and EXPORTERS OF 


Sausage Casings 
Selected Hog and Sheep Casings a Specialty 


Ave. A, cor. 20th St., New York, N. Y. 





HARRY LEVI & COMPANY 


Importers and Exporters of Sausage Casings 


4856 South Halsted Street Chicago 








Los Angeles Casing Co. 


714-16-18 Ducommaun Street 
LOS ANGELES, CALIYORNIA 


Sausage Casings 











Massachusetts Importing Company 


Importers HIGH GRADE SAUSAGE CASINGS Exporters 


Direct Importers of Russian, Persian, Chinese Sheep 
78-80 North Street and Hog Casings BOSTON, MASS. U. S. A. 














“ris CONSOLIDATED BY-PRODUCT CO. ~~ "m=z" 


West Philadelphia Stock Yards 


Beef Weasands a Specialty 


BUYERS OF 
oat omttee Souk aend Race Stress Philadelphia, Pa. mes cmds tes end Shee 








200mm N 





“a4 
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Complies with Write for Prices 
B. A.1, Requirements The King of N ftrates Immediate Deliveries 


Double Refined Nitrate of Soda | 


Prompt Shipment 


STAUFFER CHEMICAL CO. SAN FRANCISCO SALT REFINERY 
452 LEXINGTON AVE., NEW YORK CITY SAN FRANCISCO, CALIFORNIA 
CHICAGO OFFICE: 111 W. WASHINGTON ST. 











SAYER & COMPANY, Inc. rs | ite an 
Peoria and Fulton Sts., Formerly Wolf, Sayer & Heller, Inc. CHICAGO, ILL. ie cn 
Sausage Casings and Sausage Room Supplies oo hie | 


New York London Hamburg Montreal Sydney Christ Church, N. Z. 


THE INDEPENDENT CASING & SUPPLY COMPANY 
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1335-1347 West 47th St., Chicago Hammerbrookstr 63/67 2, Hamburg “ = wee SS is 





























SAUSAGE CASINGS | CASINGS PRODULE 00, Ine. | 
IMPORTERS EXPORTERS 8014 Pearl St. New York City | 

; 4 Pear ew Yor 1 
| THE DRODEL CO., Ine. || =r 
Import Sausage Casings Export and Hog Casings | 
336 pn ps Brooklyn, N. Y. E. E. SCHWITZKE, Pres. 










ydahys Selected Sausage Casings 
‘tenes’ HOog-Beef-Sheep ‘ueces’ 
The Cudahy Packing Co. U.S.A. Ill W. MONROE ST. CHICAGO,ILL. 














Sewed Casings Exclusively The Irish Casing C Co. 
National Specialty Co. SAUSAGE CASINGS 


Arbour Hill, Dublin, Ireland 


F.:M. Ward, Pres. Sheep Casings a Specialty 











61 E. 32nd St. Chicago, Ill. 
Thomson & Taylor Company WANTED 
Recleaned Whole and Ground TANKAGE—AIl Grades 
Spices for Meat Packers ono: H- JACKLE : 














PATERSON PARCHMENT PAPER CO. 


PASSAIC, NEW JERSEY 
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CASING HOUSE 
Benrn. Levi Co., Inc. 


NEW YORK yore 
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Lower your power costs; 
use “Enterprise” No. 166 


The “Enterprise” No. 166 cuts 
6,000 Ibs. of beef per hour. 

The No. 166 is the most economical 
machine you can buy. Saves time, 
labor, and power. 

Gears are done away with. Pulleys 
are placed directly on socket shaft. 
Has babbited socket shaft with ten 
thrust collars. Prevents overheating 
and excessive wear. 


The Enterprise Mfg. Co., of Pa., Philadelphia, U.S. A. 


Distance from ring to floor is 2614 
in. Carrier can be run under chopper. 
Our fifty years’ experience designing 
and manufacturing choppers for 
every purpose is at your disposal. 
Write us about your problems. 

Chopper catalog, showing 72 sizes 
and styles of “Enterprise” Choppers, 
sent on request. 


No. 4 
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Anhydrous Ammonia 
Aqua Ammonia 
Caustic Soda 
Soda Ash 
Liquid Chlorine 
Bleaching Powder 


The MATHIESON ALKALI WORKS Jnc 


250 PARK AVE NEY YORK CITY 
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30 Gallon 
18” diam., 28” high. 
Without cover. .$6.50 
With cover...... 7.50 








Shipping Containers 


Made in two sizes—30- and 50-gal- 
lon capacity. Drums are of 16-gauge 
galvanized steel, reinforced around tke 
top with 3%” steel pipe, over which 
sides are rolled and pressed, forming 
a substantial roll top. Bottoms double 
seamed and reinforced with 1x1x%” 
angle-iron welded and crimped on. No 
rivets used in construction. Handles 
of same general construction as on all 
our containers, only of much heavier 
material. 

Heavy cast brass nameplates at- 
tached to each container. 

Both sizes used as returnable lard 
containers. Also practical in offal and 
cutting departments. Sold either with 
or without covers. 


Dubuque Steel Products 
Co. 


Sheet Metal Dept. 


Kretschmer Manufacturing Company 











DUBUQUE, IOWA 

















LOSS 


MARGARINE CARTONS 
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Protect the 
Product 


HY-GLOSS Paraffined Car- 
tons are unexcelled; are used 
by the leading Oleo Manufac- 
turers of the country. They 
attract the attention of the dis- 
criminating buyer. 


National 
Carton Company 
Joliet, Ill. 








ENUINE Vegetable Parchment is the only paper 
that will stand every test as a wrapper for food 
products containing grease, oils, or excessive mois- 


WEST CARROLLTON 


GENUINE VEGETABLE PARCHMENT 


is recognized by the trade as a strictly high grade 
parchment. It is made in sheets or in rolls, and is 
shipped printed or plain. 


Our central location enables us to render quick serv- 
ice on rush orders. Get our samples and prices. 


a 


West Carrollton Parchment Cb. 
West Carrollton, Ohio. 








When you write the advertiser, mention THE NATIONAL PROVISIONER 
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Oh, These Awful Dog Days! 


Did you ever hear of Coatesville, where there’s lots of dirt and smoke, 
And business is boomin’ and only bums go broke? 

Where “Old Hook-’er-to-the-Biler” speaks his piece in shoppy verse 
For to save the swearin’ Packers from the Elevator Curse? 





Did you ever hear of Coatesville, where there’s lots of dirt and smoke, 
Where the men don’t need the “union” and a “strike” is never stroke? 
Where “Old Hook-’er-to-the-Biler” and his greasy, grimy hands 

Are a buildin’ Steam-Hydraulics for “Old Butch” who understands? 





Did you ever hear of Coatesville, where there’s lots of dirt and smoke DIRECT ACTING STEAM 
And working men are prosperous and poverty’s a joke, HYDRAULIC ELEVATOR 
Where “Old Hook-’er-to-the-Biler” is a drivin’ night and day 

A makin’ Packers happy in the Steam Hydraulic way? 


Did you ever hear of Coatesville, where there’s lots of dirt and smoke, 
Where the town is running over with the goodest kind o’ folk, 
Where “Old Hook-’er-to-the-Biler” is reforming cussin’ men, 

From their elevatin’ langwidge when the “blank” thing busts again? 


Did you ever hear of Coates—Don’t Shoot, Officer!--we’ll stop. 


7 5 aoe ain se 

Moral: “Attach it to the Steam Generator” ‘ B i 

(As the English editor suggested when he sent back our copy and refused our style of ads.) : / VI | x 
‘ | a 
“— mew nay A! 














Craig Ridgway & Son Co. 
DOUBLE GEARED STEAM 


Coatesville, Pa. HYDRAULIC ELEVATOR 








General Purpose Truck 
No. 105 


Due to its rigid construction and carrying capacity 
this truck is the most practical for the general loading 
of or conveying of meats to curing vats. Made of No. 
12 gauge steel, all seams welded. Galvanized after 
fabrication. The Globe Boltless Feature is imbodied 
in this truck which makes it perfectly smooth on the 
inside. 


Over all length, 78” Body length at tep, 61” 
Over all width, 46” Body width at top, 32” 
Over all height, 3914” Body depth, 20” 

Wood wheels, 36x14” Weight, 400 pounds. 


EQUIPMENT INQUIRIES SOLICITED 


THE GLOBE COMPANY 


822-26 W. 36TH STREET CHICAGO, ILLINOIS 


Originators of the Boltless Truck Bodies 
Write for Catalog 











The New Improved 
Bausman Hog Scalder 


No longer are you compelled to use hoist- 
ing appliances. No heavy lifting to get the 
hog from the bath. Will save half the time 
originally required to scald. Furnished 
with or without fire box for heating water. 





Ask your Supply House for details or write us direct 


Bausman Manufacturing Co., Millersville, Pa. 
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Prompt Delivery from 
Stocks Carried in Hill 
City, Minn., and Chicago 


Strong Re-enforcement 
Where Strength Is 
Needed 
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Place Your Contracts P 
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bus 
National Woodenware Lard Tubs a 

pec 
Your demands necessitate tubs of strength—made from sub- wil 
stantial woods—built to give service. To fulfill these require- dos 
ments requires the resources of a manufacturer who has at his oo 
command the finest of woods. son 


et 
Located in the heart of Minnesota forests, we have available the a 
best timber—so necessary to the making of serviceable tubs. 
Thorough kiln drying prevents shrinkage and reduces waste. 7 
bus 
Write us your requirements and we will furnish quotations use 


Prompt delivery from stocks carried in Hill City, Minnesota, . _—_ 


Chicago, Kansas City, So. Omaha, Fort Worth, Oklahoma 
City and St. Paul. 


is 1 
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NATIONAL WOODENWARE COMPANY “ 


West 43rd Street and South Racine Avenue 
CHICAGO ads 
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Why Not Double Your Sausage Business? 


You Can Increase Volume and Profits 
If You Make Only Quality Sausage 
And Then Tell the Consumer About It 


“How’s the sausage business these days 
with you, Charlie?” asked one sausage 
maker as he met another on a particularly 
warm day. 

“Fine,” said Charlie, “how is it with you, 
Adolph?” 

“Not so good, not so good.” 

“Well, what’s the matter with it?” 

, “My 
business gets poor on one kind of sausage 
and then I make up a new kind. It looks 
nice and my customers buy, but they don’t 
I don’t believe 


“People won’t buy,” says Adolph. 


want it the next time. 
people eat sausage as they used to.” 

“You make your sausage right and people 
will keep on buying it,’ says Charlie. “I 
don’t have any trouble selling mine. I use 
good stuff in it, make it up without wasting 
anything—and then I charge enough to make 
some money on it. People don’t expect to 
get good sausage for any less than they 
would any other good meat.” 





Charlie was right. 

There’s nothing wrong with the sausage 
business. People eat just as much as they 
used to—when it is good. 

But it’s a sad commentary on the sau- 
sage business that so much of the product 
is not good. It may be pure and whole- 

some, but much of it lacks flavor. 

When people eat meat, whether in the 
piece or ground as sausage, they want it to 
. taste like meat. When it tastes merely like 
something with salt, pepper, sage or garlic 
in it, they don’t often try it again, at least 
not for a long time. 

More Sausage Should Be Sold. 


It ought to 
be possible to sell almost as much sausage 
It would 
be—if the sausage were made right and 


Most people like sausage. 


as all other pork cuts combined. 


the right kind of meats used in its manu- 
facture. 

The idea is too common that sausage is 
a by-product, and that it can be made of 
whatever is available. 

Like any other prepared foodstuff, if its 
ingredients are not good the finished prod- 
uct won’t be good. If good meats and 
spices are used in sausage, and it is made 
right, there won’t be any trouble about its 
being good. 

One large concern that has had more 
than 50 years’ experience with the sausage 
trade, tells THE NATIONAL PROVISIONER that 
the only people they have lost money on 
were the sausage makers who manufac- 
tured a poor product. 


Helps for the Sausage Trade 
The sausage manufacturer would help 
his own trade, as well as that of the re- 
tailer, by furnishing inexpensive advertis- 
ing material for use in the retail market. 
Like many other commodities, the con- 





It’s Up to You! 


If your sausage volume is fall- 
ing off, the reason is plain—you 
are not making the best quality 
of sausage possible. 


If your business is showing a 
steady growth, with plenty of 
repeat business, it’s a safe bet 
that your product is quality. 


If you want more business, 
try making quality sausage, and 
watch your sales jump — and 
your profits! 

Help to educate your customers by 
sending them a reprint of this article, 
or of the previous ones in this 
“Quality Sausage” campaign. They 
may be had at cost, with your name 
on them if you desire, by writing THE 
NATIONAL PROVISIONER, Old 
Colony Bldg., Chicago. 











sumption of sausage must be boosted by 
advertising, through either national or 


local mediums. A sausage manufacturer 


doing an interstate business can find na- 
tional publicity mediums, or those that 
circulate almost exclusively in the terri- 
tory he operates. 

Most packers and specialty men adver- 
tise hams and bacon, boiled hams, and 
But they seldom men- 
the 
national magazines calling attention to the 
palatability and nutritive value of sausage, 
the ease with which it can be prepared, 
and its general adaptability to the quick 
meal, are rare indeed. 

Advertising and Mail Helps. 

In the local newspaper, a sausage ad- 
vertisement once or twice a week, backed 
up by quality product, would do wonders 
to increase sausage sales. 

Many housewives would be only too 
glad of a reminder of something to help 
vary the meat dish. And when that some- 
thing is easily and quickly prepared and is 
tasty and delicious, they are very likely 
to make it a regular item in the family bill 
of fare. 

Where sausagemakers do not feel war- 
ranted in running advertisements in maga- 
zines or newspapers, they can do much to 
help their retail customers by furnishing 
them with suggestions for marketing the 
product, in the way of posters, recipes, etc. 

Bologna and Frankfurts. 

For instance, if the housewife faced a 
statement something like this—“Try 
bologna for luncheon dishes and picnic 
lunches”—every time she went into the 
meat market, she would be inclined to 
try it. 

If she is furnished with a delicious, tasty 
bologna, is there any question in anybody’s 
mind but that she would keep on buying 
this sausage? She would not want it 
every day, but she would buy it once or 
twice a week. 

In the case of frankfurts, if posters re- 


some other meats. 


tion sausage. Advertisements in 
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minded the buyer of the many uses they 
could be put to, not only as an independ- 
ent meat dish, but as part of a vegetable 
dish, the experiment would undoubtedly 
lead to repeat business. 

In this day and age of indoor workers, 
many do not want much grease taste in 
their vegetables. In such cases could a 
meat be found that would be more ideal 
than frankfurts? There is little grease, 
they need be brought only to the boiling 
point, and they are ready to serve. 

Many Uses for Sausage. 

Most housewives will welcome them for 
the ever-present “greens” used on every 
family table, after they have once given 
them a trial. And what is more delicious 
than a tasty soup with sliced frankfurts 
floating in it? 

The buyer's attention can be called to 
the fact that she can use franks, either hot 
or cold, with potato salad, in sandwiches, 
and always for roasting at the picnic or 
beach party. 

Help her establish the sausage habit. 
After that the manufacturer’s and retailer’s 
only job will be to provide her with good 
sausage. 

In a short time the school lunch will 
again be the problem of many mothers. 
How can this better be solved than with 
sausage for one or two days each week? 
If the mother is sure the sausage is whole- 
some and nutritious, there is little doubt 
that it will meet the approval of the 
youngsters. 

Fresh Pork Sausage in Summer. 

Retail markets having good refrigera- 
tion are making a feature of fresh pork 
sausage through the hot months, and are 
finding that it is popular with the trade. 
It makes a nice variation from pork chops, 
fried ham or ham steaks. And, best of all, 
it can be cooked just a little quicker than 
most other meats. 

But all efforts to push the sale of the 
product will be useless unless sausage has 
quality. When the customer is induced to 
buy, she must get something that is good, 
or she won’t take a chance again. 
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Many retailers feel that sausage should 
be sold for less than other meats. This 
is a mistake. If. good meats are put into 
it, and it is made up of all meat, it must 
bring the price of good meats plus the 
costs of manufacture. 


Good Sausage Can’t Be Made Cheap. 

The quicker sausagemakers get rid of 
the idea that they can make good sausage 
out of inferior materials, the better it will 
be for the sausage business. It can’t be 
done. ' 

The materials must not only be good, 
but they must be in good condition. 
Product going into cure must be sweet 
and fresh, it must be evenly and properly 
cured, and it must be used at cured age for 
best results. é 

The history of the packing industry 
shows that some of the leading packers of 
today were pioneer sausagemakers, who 
established for themselves a reputation on 
“quality” products. Their growth was 
rapid, with a substantial increase in 
volume. Finally they had to slaughter to 
supply their own fresh meat needs. 

“Quality” sausage meant success to 
them, and it means success to any aggres- 
sive concern. With it there is no limit to 
advancement in business. 


Why Sausagemakers Fail. 


3ut in looking over the field of sausage 
factories, there are unfortunately as many 
unsuccessful as successful concerns. And 
it almost invariably happens that the un- 
successful ones never had an ambition to 
improve the quality of their product. 

Such manufacturers are those who. be- 
lieve that meat ground into sausage is one 
of the great mysteries. And they still 
entertain the idea that they are able to de- 
ceive the public by using meats of inferior 
quality and poorly handled. 

No sausage manufacturer should use in 
his sausage meats he would not serve on 
his own table. 

If he makes this the test of the meat he 
uses, and seasons the product to meet the 
taste of his trade, he will have little trouble 
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making money and increasing his business 
from year to year. 


Trade Can Be Doubled. 


Some observers believe it would be pos- 
sible to double the sausage trade with 
quality sausage. There are many con- 
sumers who never eat sausage, first be- 
cause they lack confidence in the quality 
of the product, and second because they 
are not in the habit of varying their meat 
diet with this tasty product. 

Advertising sausage, and backing the 
publicity up with quality, would increase 
the sausage business enormously. Sau- 
sagemakers have a big field of effort, if 
they see fit to develop it. 

a 
SAUSAGE MAKERS BUY PLANT. 


The plant of the old Peninsular Pack- 
ing Company in Ironwood, Mich., which 
has been standing idle for some time, has 
been purchased by Meyer Brothers, lead- 
ing Ironwood sausage manufacturers. The 
plant has been thoroughly gone over, and 
was reopened for business on August 9. 

Meyer Brothers will not only continue 
to turn out high-grade sausage, but will 
also carry on a general meat packing busi- 
ness, including slaughtering. For the pres- 
ent, however, no cured meats will be pro- 
duced. At the start it is expected to turn 
out from 10,000 to 12,000 lbs. of sausage 
weekly. 

It is planned to dispose of about one- 
third of the company’s output within a 
radius of 30 miles from the plant. The re- 
mainder will be shipped to upper Michi- 
gan and northern Wisconsin. Application 
has already been made for a full-time gov- 
ernment inspector, so that an interstate 
business may be carried on. 

“Our present plans are to increase our 
production as fast as conditions warrant 
by installing new equipment and larger 
units,” said Otto Meyer, sales manager of 
the company. 

William Meyer, one of the three Meyer 
brothers interested in the concern, is sup- 
erintendent, while Chris Hurle, an expert 
sausage maker, is assistant superintendent. 
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TELLING THE 




















WORLD ABOUT THE PACKING INDUSTRY AND THE VALUE OF MEAT. 


This huge exhibit, which will tell millions of consumers about the food value of meat, extends for nearly 100 feet along a main 
aisle at the Sesqui- Centennial International Exposition at Philadelphia. Its interesting story and the ingenious animated devices on 


display have attracted the attention of large crowds of Sesqui visitors. 


Packers who attend the regional meeting to be held in September 


in Philadelphia will have an opportunity to inspect the exhibit in a Special tour which has been arranged for that day. 
This effective display was made possible by the co-operation of the Bureau of Animal Industry, U. S. Department of Agriculture, 
the Institute of American Meat Packers, the National Live Stock and Meat Board, and some of the member companies of the Institute. 
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What the Institute is Doing this Week 


Animated Meat Exhibit at Sesqui 
Centennial Exposition a Feature 
Plans for Big Regional Meetings 
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MEAT STORY AT EXPOSITION. 

Fronting for nearly a hundred feet on 
a main aisle of the Palace of Agriculture 
of the Sesqui-Centennial International Ex- 
position, now in progress at Philadelphia, 
and embracing, in animated miniature and 
picture, the entire livestock and meat in- 
dustry from farm to table, stands a gigan- 
tic exhibit featuring the food value of 
meat. 

It literally shouts its merits from the 
housetops—accomplished in this instance 
through electric billboards atop miniature 
skyscrapers which form part of the dis- 
play. 

This exhibit was made possible by the 
combined efforts of the Institute of Amer- 
ican Meat Packers and some of its mem- 
ber companies; the National Live Stock 
and Meat Board, and the Bureau of Ani- 
mal Industry; and, through the joint ef- 
forts of these agencies, made so attractive 
as to constitute one of the outstanding 
features of the whole exposition, which it 
is estimated will draw some thirty million 
visitors before it closes on November 30. 

Beginning with the artistic panels of the 
Bureau of Animal Industry which show 
live stock on the farm, and continuing 
through the stockyards, the packing 
plant and the retail shop to the consum- 
er’s table, the exhibit is thoroughly com- 
plete. It is so animated as to attract 
crowds that stand from fifteen to twenty 
deep to watch it, and pack the twenty- 
foot aisle in front from side to side. 

Pictures Values of Meat. 

Although the entire exhibit is highly at- 
tractive and attention-compelling, the right 
end, which fronts on two main aisles, is 
especially noticeable. It is here that the 
food value and wholesomeness of meat is 
featured by means of three exhibits, which 
are in constant motion. 

The first of these appears to the ob- 
server as an attractive oil painting of a 








pure-bred steer, mounted in an attractive 
gilt frame. Over the steer appears this 
statement, “This is a well bred steer, the 
source of appetizing pot roasts, stews, and 
other delicious meat dishes.” In the dis- 
tance appears a billboard with this mes- 
sage: “For health and strength, eat meat.” 

Then, before the observer’s attention is 
lost, lights flash behind the painting, 
which is on a screen, and the observer 
sees a side of beef in natural colors, 
divided into the wholesale cuts. After a 


.moment the lights change and attention 


is centered on the rib and loin cuts, and 
on a message which explains that con- 
sumers’ demand is so concentrated on 
these cuts that, although they constitute 
but 25 per cent of the meat animal, they 
frequently bring as much as the remaining 
three-fourths—which then is shown, while 
the loin and rib cuts disappear. 


Lights Flash on Meat Cuts. 


Again the lights flash and the observer 
sees featured, one after the other, the 
chuck, rump, round, shanks, flank, and 
plate, together with an explanation of the 
dishes that can’be made from each and an 
attractive illustration, in full color, of 
some of them. 

Soon there comes a final flash; the ob- 
server sees the side of beef in its natural 
colors surrounded by all of the appetizing 
dishes which he previously saw one by 
one, and set off by a sign which features 
the food value of the meat which he sees 
pictured so attractively before him. 

Again the lights disappear; the steer 
stands out, and the story begins over 
again. 


What to Eat for Health. 


The second exhibit of this group, built 
especially for the Sesqui-Centennial, 
shows the observer what he should eat to 
make his diet well-rounded and adequate. 
It is the same size as the illuminated steer 
exhibit and of the same general nature. 
To the observer it appears as a beautifully 
painted landscape mounted in a gilded 
frame. The painting shows various forms 
of activity—men and women at work and 

(Continued on page 46.) 





BIG MEN AT CONFERENCE. 

A Public Conference on Education and 
Industry—at which leaders of some of 
the nation’s greatest industries will dis- 
cuss the outlook for 1927—will be held on 
October 27 at the University of Chicago 
under the joint auspices of the University 
and the Institute of American Meat Pack- 
ers, and with the co-operation of the Chi- 
cago Association of Commerce, the Com- 
mercial Club of Chicago, the Industrial 
Club, and committees from leading in- 
dustries of Chicago. 

Dwight W. Morrow, member of f. P. 
Morgan & Company, New York, wil! dis- 
cuss the outlook for “Finance” at the Con- 
ference, which is the third of an annual 
series, and invitations are being extended 
to other nationally known executives to 
discuss the outlook for 1927 of the oil, 
metal, communication, printing and pub- 
lishing, and automobile industries, and 
also the outlook for science and industry 
generally. 

It is expected that leading business men, 
industrial executives, bankers and educat- 
ors from various parts of the country will 
attend. 

At the second annual Conference held 
at the University of Chicago in October, 
1925, Charles M. Schwab, Vice President 
Dawes, Major General James G. Harbord, 
and former Governor Frank O. Lowden 
were among the speakers. 

Among the industrial and banking lead- 
ers of Chicago who will serve on a co- 
operating committee are John J. Mitchell, 
President of the Illinois Merchants Trust 
Company, representing finance; R. R. Mc- 
Cormick, President of the Chicago Trib- 
une Company, representing the printing 
and publishing industries; Robert W. 
Stewart, Chairman of the Board of Di- 
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WHAT SESQUI VISITORS AND PACKERS WHO ATTEND PHILADELPHIA MEETING WILL SEE. 
Extending across the back of the large booth are colored panels telling about meat production, the wholesomeness of meat, and ways 


to cook meat. In front, at the left, is the model packinghouse, which 


shows realistically how the animals are processed. At the imme- 


diate right is a retail meat store front with display windows containing attractive imitations of meats. 


At the right end come three animated exhibits. 
carcass and recommends the use of the slow moving cuts. 


One, the illuminated steer, shows the location of the various cuts of beef in a 
The second describes meat’s food value and tells why meat is an important 


food for the diet. The third, which is highly animated, shows how meat helps the consumer to meet the energy demands of life. 
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rectors of the Standard Oil Company of 
Indiana, representing the oil industry; 
Robert P. Lamont, President of the 
American Steel Foundries, representing 
the metal industries, and B. E. Sunny, 
Chairman of the Board of the Illinois Bell 
Telephone Company, representing the 
communication industries. 
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BRUISED MEAT SAVINGS. 


Two important steps are being taken by 
the Institute’s Committee on Live Stock 
Losses, of which R. W. Carter is Chair- 
man, to reduce the loss to packers and live 
stock producers arising from bruised live 
stock and meat. 

A complete description of the slap jack, 
a harmless device developed by the West- 
ern Weighing and Inspection Bureau and 
the Committee, in co-operation, for driv- 
ing and otherwise controlling live animals 
without danger of injury, has been sent to 
all member companies, together with 
prices at which the instrument may be 
purchased from the Institute. 

Within a short time, thousands of large 
placards, printed in two colors on a twelve 
inch square card, will be distributed among 
packer member companies, commission 
houses, stock yards, live stock associations, 
railroad and other agencies. These cards, 
which are varnished to protect them from 
moisture, read as follows: 





SAVE MEAT 
AND MONEY 


Every blow to an animal causes 
a loss. Damaged live stock sells 
for less money. 


Abuses Are Costly 











The slap jack, which has been tried out 
in a practical manner, has proved an excel- 
lent substitute for whips, clubs, prods, 
poles, and other weapons formerly used. 
It is made of several thickness of heavy 
canvass, and is flat on the striking end and 
rolled at the handle. 


It is hoped that the slap jack can be 
adopted universally by all who handle live 
stock, for it, together with the placards, 
can do much to reduce the annual loss of 
hundreds of thousands of dollars to which 
packers contribute heavily through pur- 
chasing apparently sound animals in which 
bruises later are discovered. 
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PACKERS AT PHILADELPHIA. 

The tentative program for the pre-con- 
vention regional meeting of the Institute 
of American Meat Packers, to be held in 
Philadelphia on September 14, has just 
been announced by the Institute. 

The meeting will begin at 10 o’clock in 
the morning, Philadelphia daylight saving 
time, 9 a. m. Eastern standard time. John 
J. Felin, vice-president of the Institute and 
Regional Chairman of the Philadelphia dis- 
trict, will preside. Oscar G. Mayer, presi- 
dent of the Institute, Dr. C. Robert Moul- 
ton, director of the.Institute’s Department 
of Nutrition, and Wesley Hardenbergh, 
director of the Institute’s Department of 
Public Relations and Trade, will be the 
speakers at the morning session. After 
their talks, opportunity will be given for 
general discussion. 

At the luncheon session, beginning at 
12:30 p. m., Philadelphia daylight saving 
time, at the Manufacturers’ club, Dr. 
W. Lee Lewis, Director of the Institute’s 
Department of Scientific Research, will 
speak. Following Dr. Lewis’ talk there 
will be opportunity for questions and gen- 
eral discussion. 

After the luncheon session there will be 
a trip to the Sesqui-Centennial Interna- 
tional Exposition and an inspection of the 
joint exhibit operated by the Institute of 
American Meat Packers and some of its 
member companies, the National Live 
Stock and Meat Board, and the Bureau of 
Animal Industry. This trip, which is 
scheduled to start at 3 p. m., will be made 
in taxicabs. : 

Programs of the regional meetings 
scheduled for the other packinghouse 
centers will be announced as they are 
completed. 


ee wean 
MEAT TRADE IN JULY. 

A downward trend in the prices of hogs 
and of most pork products featured the 
meat trade during July, the Institute of 
American Meat Packers points out in its 
monthly review of the meat and livestock 
situation. This was particularly true of 
fresh pork products—loins, shoulders and 
spareribs—notably those from _ heavier 
hogs which were in relatively large supply. 
This development is illustrated forcibly by 
current market quotations, which show 
that heavy loins are now wholesaling ten 
cents or more a pound, or 40 per cent 
lower than light loins. 

July, usually a rather dull month so far 
as the export trade is concerned, ran true 
to form this year. The volume of the 
trade, although equivalent to that of July 
last year, was smaller than in June this 
year. 

There was a fair trade with England in 
hams and bellies at satisfactory prices. 
The lard trade was poor, however, with 
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prices relatively low. On the Continent, 
there was some buying of dry salt cuts, an 
indication, in the opinion of some observ- 
ers, that continental buyers have confi- 
dence in present values. The demand for 
lard on the Continent was about in line 
with the usual July trade. 

In the domestic field also, the trade in 
pork products during July ordinarily is 
somewhat quiet, as was the case this year. 
The smoked meat trade was only fair, for 
the month as a whole, but showed im- 
provement at the close. Prices showed a 
downward tendency in some cases, espe- 
cially on heavy skinned hams and picnics. 
Among smoked meats, the picnic is whole- 
saling at relatively low levels. 

The boiled ham business was _ fairly 
good. The demand for bacon, especially 
fancy grades, was somewhat slow, but 
probably not unusually so for this season. 

The dry salt meat trade, although de- 
layed by the lateness of the season in the 
South, was fair. Howeyer, the outlook is 
bright for a good cotton crop and pro- 
visions men feel the South will buy dry 
salt meats in a normal way when cotton 
picking activities begin late in August. 

Lard stocks accumulated during the 
month and prices declined somewhat. The 
peak of lard stocks ordinarily is reached 
August ‘1, so the situation cannot be con- 
sidered unusual. Meat stocks also in- 
creased somewhat during the month. 

Hog receipts for the month nearly 
equalled those of July last year. This is 
the first month since April that receipts 
have approximated those of the same 
month for the previous year. Sows consti- 
tuted an unusually large percentage of the 
receipts. 

Hog prices declined substantially during 


the month but cutting results, although 


showing apparent improvement on some 
grades, cannot be considered generally 
satisfactory for the reason that product 
going into curing cellars at present level 
faces the possibility of lower prices when 
it is ready for market. 

Results on beef operations for the 
month, even with an advance in hide 
prices, were not satisfactory. After a brief 
period of advancing prices at the opening 
of the month that were not justified by the 
demand for beef, liberal receipts, with in- 
creasing numbers of grass cattle, drove 
heavy steer prices to a new low level for 
the year. Yearling prices were weak to 
lower, but held up much better than the 
heavy kinds. 

Eastern markets for the dressed product 
were slow, with a decidedly lower trend 
in prices, especially on choice heavy beef 
which slumped sharply toward the close 
of the month. The demand was generally 
smaller than in June. 

Hide stocks are well sold up to produc- 
tion, with rising prices and an improved 
market during the month. 

Heavy receipts of lambs, continuing 
most of the month, kept prices on the 
decrease, except for a rise during the third 
week. Aged sheep were scarce and held 
fairly steady. 

Eastern markets for the dressed product 
were dull and weak during the first half of 
the month, but firmed up somewhat the 
last two weeks. 
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Trade Is on the Turn 


Hogs continue to come to market in 
fairly good supply for the low season of 
the year, the receipts comparing favorably 
with those of a year ago. 

Hoof prices are lower, due in large 


measure to the numbe: of grass and 


common hogs, in addition to the usual 
run of packing sows at this season. In 
general, the price of good hogs has held 
well, but the percentage of the better 
grades has been small. 

The demand for fresh pork products is 
good, production being just about suffi- 
cient to meet trade needs. While cured 
product has moved none too rapidly in 
some cases, demand is increasing and 


With the 
opening up of cotton picking in the South 


stocks are not burdensome. 


a material improvement in the demand for 
dry salt meats is anticipated. 

All cured stocks now moving into con- 
sumptive channels have come from higher- 
priced hogs than the prevailing market, 
hence there is little relation between prices 
of cured stocks and live hog prices. 

The period is an in-between season, 
when contract buying is just beginning to 
epen up, when the quality of hogs is 
usually the poorest of the year, and when 
the conditions surrounding the entrance 
into the season of fall hog runs are still 
problematical. 

Packers can well bear in mind their in- 
ability to sell product on the basis of 
present replacement. Much of that now 
in cure cannot be the 
Get- 
ting the money out of high-priced stocks 


replaced from 
present runs, so far as quality goes. 


will be the packer’s first concern. 


SR eee 
A Matter of Trade Ethics 


Publicity given the “better beef” confer- 
ence held at Kansas City late in July has 
brought forth varying opinions as to the 
advisability of grading beef in accordance 
with the plans of the U. S. Department of 
Agriculture. 

Representatives of purebred cattle breeders 
are strongly in favor of the movement, feel- 
ing that it will result in a better market for 
their high-grade cattle. They believe the com- 
petition offered by medium and plain cattle 
is difficult to overcome without some kind 
of grading to tell the housewife just what 
she is buying, and enable her to get the best 
quality if she wants it. 

Many retailers have been equally anxious 
to have their beef branded, to help them cope 
with competition from retailers who are 
careless of the truth in their statements re- 
When, for ex- 
and 


garding the beef they sell. 


ample, “choice porterhouse” “choice 


sirloin steaks” are offered at 15c, and “tender 
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corn-fed baby beef steaks” at 17!4c, there 
is something wrong. 

Manifestly such advertisers have little re- 
gard for the truth. They not only injure their 
honest competitors but the livestock pro- 
ducers as well, and make their contribution 
toward decreased meat consumption. People 
who eat cheap steaks so advertised, in the 
belief that they are of first quality, are like- 
ly to sooner or later substitute some other 
kind of meat, vegetable or cheese for beef. 

Commenting on the movement to grade 
and brand beef, the Omaha Journal-Stock- 
man says: 


“Had the meat retailers as a whole al- 
ways followed the practice of selling beef 
for just what it is, the need for the present 
agitation might never have arisen. 

“It is a known fact that packers grade 
their beef as honestly as they know how, 
though it is not uncommon for two beef ex- 
perts to disagree on the grade of a carcass. 
This lack of uniformity in the individual 
opinion of the packer experts has always 
been one of the big drawbacks to the estab- 
lishment of beef grade, and is one point on 
which the proposed United States grading 
can be tested only in actual practice.” 


Grading and branding beef did not have 
the full support of the representative of the 
Texas cattlemen at the Kansas City meet- 
ing. Since that time press reports state that 
Western beef men are inclined to question 
the move to establish government grades in 
their product. They feel that if the grade 
line is drawn too closely it will cast a reflec- 
tion on the beef that comes from a large 
percentage of range cattle. 

Perhaps the difference of opinion between 
the purebred cattle men and the range men 
is fundamental, and finds its origin in the 
different kinds of cattle produced, both of 
which furnish good, wholesome meat in de- 
mand in varying classes of the trade, Natur- 
ally the pure-bred corn fed cattle produce 
a more richly-marbled carcass than even 
well-bred range cattle. But there is always 
the possibility that the range cattle may 
suffer in competition with lower grades of 
native cattle which show a little flesh. 

It would seem that different kinds of beef 
should be sold to the consumer for what 
they are. A long step forward in helping 
to correct the trouble at its source has been 
taken by the Institute of American Meat 
Packers in enlisting the cooperation of na- 
tional. advertising forces to eliminate un- 
ethical advertising among meat dealers. 


nicl 
How Good Meat Should Look 


Photographs of roast leg of lamb, baked 
ham, veal cutlets, beef steak, and other 
meat cuts cooked by the Bureau of Home 
Economics of the U. S. Department of 
Agriculture have been taken for use in 
exhibits to show how properly cooked, 
high-class meat should look. This is 
another move in the department’s pro- 
gram to help meat consumption. 
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PRACTICAL POINTS FOR THE TRADE 


(Contents of THE NATIONAL PROVISIONER are copyrighted and may not be reprinted except by permission.) 


Green Spots on Sausage 

A Western sausage maker is having 
trouble with green spots on his sausage. 
He makes a high-grade product and does 
not want such a condition as this to ap- 
pear. He says: 

Editor The National Provisioner: 

During the past few weeks we have discovered 
green spots on the surface of our sausage. We take 
a great deal of care in the manufacture of our 
product, but have been unable to find the cause of 
these spots. The meat within the casing appears 
good and tasty. Can you give us a reason for this 
trouble? 

The inquirer is having trouble with 
green spots on the surface of the sausage. 

Similar complaints have not been un- 
common recently, which were directly at- 
tributable to the handling and condition 
of the casings used. 

The curing, soaking and handling of the 
casings should be carefully checked, and 
improvement in practice here will prob- 
ably eliminate the difficulty. 

Care in Handling Casings. 

Im some instances a pail of water is 
placed on the stuffing bench, and the men 
operating the stuffing machines will use 
this water indefinitely. In such cases the 
water becomes filthy and ferments, and 
when product is stuffed this impure water 
lodges between the casing and the meat 
and causes discoloration. 

If possible, the casings should be flushed 
with fresh, clean running water before 
putting on the stuffer. 

Other Causes of Spots. 

A spotted color under the casing usually 
indicates that meat is being used that did 
not properly cure, or if uncured meat is 
used, that it is not strictly fresh. 

On the other hand, if after the sausage 
is stuffed it is taken to the cooler and 
allowed to remain next to brine coils over- 
night, the sausage will chill and show dis- 
ccloration. 

lf fresh clean water is being used for 
flushing the casings, and the’sausage is not 
being chilled too much before smoking, 
then it would be well to check up on the 
meat used. 


eaten of Fe oy mye and Discoloration 
age” appeare n an earlier issue of 
THE NATIONAL PROVISIONER. It can be 
secured by subscribers by sending a 2c 
stamp with request to THE NATIONAL 
PROVISIONER, Old Colony Bldg., Chicago, 


fo 
Pimienta Ham Sausage 


“Ready-to-serve” meats are becoming 
increasingly popular and packers want to 
know how to make the best product to 
meet the demand. A Southern packer 
writes as follows regarding pimienta ham 
sausage: 

Editor The National Provisioner: 

We have a demand for pimienta ham sausage 
boiled in a mold and covered with caul fat. Can you 
tell us how this is made? 

The inquirer asks about a pimienta ham 
sausage. It is a question whether a genu- 
ine ham sausage could be made into a 
pimienta sausage. 

One way to make pimienta sausage is to 
make a high-grade bologna, cutting the 


meat somewhat coarser than in ordinary 
bologna, and adding pimientas when the 
meat is ready for the stuffer, or to be filled 
into the molds. 

Generally, however, the regular meat 
loaf formula is used for this, with the ad- 
dition of 6 one-half pound cans of pi- 
mientas to each 150 lbs. of meat. 

The canned pimientas should be thor- 
oughly drained and chopped before adding 
to the meats. The addition of chopped 
green peppers also improves the taste of 
this sausage, sufficient green peppers being 
added to suit the taste. 

The binding qualities of the sausage can 
be improved by dipping the pimientas and 
peppers in gelatine before they are added 
to the meat. 

It is believed important to add the 
pimientas to the sausage after the meats 
are thoroughly mixed, and just before pre- 
paring to fill the mixture into the molds 
before cooking. 

Wrapping the meat about with the caul 
fat improves its appearance and holds it to- 
gether well. 


Instructions for making meat loaf ap- 
peared in an earlier issue of THE NA- 
TIONAL PROVISIONER. Subscribers can 
secure copies of it by sending a 2c stamp 
with request to THE NATIONAL PRO- 
VISIONER, Old Colony Bldg., Chicago, Ill. 


SE eae 
UNIQUE PORK DISH. 

A pork dish that is equally good for 
breakfast, luncheon or dinner is made with 
this recipe: 

Chop raw fresh pork very fine, add a 
little salt, plenty of pepper, 2 small onions 
chopped fine, half as much bread as there 
is meat (soaked until soft) and 2 eggs. 
Mix well together, make into oblong pat- 
ties and fry like oysters. These are good 
for breakfast; if served for supper, serve 
with sliced onion. 





Figuring Sausage 
Costs 


Are you making money on your 
frankfurts ? 

Do you make frequent tests to 
find out whether your frankfurts 
are showing a profit or a loss? 

Cost of materials is likely to 
change over night, and will cause 
a lot of trouble if you don’t know 
at all times just what it costs you 
to make them. 

THE NATIONAL PROVISIONER’S 
revised Sausage Test Card will 
help you in your figuring. Fill 
out the coupon below and send it 
in for a supply of these forms. 
The National Provisioner, 

Old Colony Bidg., 
Chicago. 
Please send me........ Sausage Test 


Cards. I want to keep posted on my 
frankfurt costs. 


Name ...-cccccse geevees eee eveeccccescs 
Street ..ccccccccccccccsccccsccccscecee 


Single copies, 2c; 25 or more, 1c each; 
quantities az cost. 











Meat Plant Inspection 

A Southern packer wishing to enter 
interstate trade asks what is required by 
the government before Federal inspection 
is granted. He says: 

Editor The National Provisioner: 

We want to install federal inspection in our plant, 
and would be glad if you will give us a general idea 
of the requirements to be met. We have an oppor- 
tunity to extend our business to other states, and 
while our plant is sanitary and modern, we would 
like to know what is required. 

First of all, the premises on which the 
products are prepared and handled must 
be maintained in a sanitary condition. 

Abundant light, both natural and artifi- 
cial and plenty of ventilation are required, 
as well as efficient drainage and plumbing, 
the drains and gutters having approved 
traps and vents. 

The water supply must be ample, clean 
and pure, with adequate facilities for its 
distribution in the plant. 

Floors must be kept water tight, and all 
parts of the plant must be of such material 
that it is capable of being thoroughly 
cleansed. 

Rooms and compartments used for ed- 
ible products must be entirely separate 
from those used for inedible products, and 
the rooms in which meat or meat products 
are prepared must be free from odors from 
dressing and toilet rooms, catch basins, 
hide cellars, casing rooms, tank house, etc. 

Precautions must be taken to keep the 
plant free of flies, rats, mice and other 
vermin. Poisons can not be used where 
edible product is prepared or stored. Bait 
poisons can be used in inedible departments 
and outbuildings, but rat viruses can not 
be used anywhere about the establishment. 

Adequate sanitary accommodations must 
be provided, such as dressing rooms, toilet 
rooms, modern lavatory accommodations. 
Facilities must be provided for disinfect- 
ing and cleaning utensils and hands of per- 
sons handling any meat or product. 

Tables, benches and other equipment 
used in inspection must be of such design 
as to enable the inspectors to conduct their 
inspection in an orderly and efficient man- 
ner. Sanitary, water-tight metal trucks or 
receptacles for holding and handling dis- 
eased carcasses or parts are to be provided. 
Racks, receptacles, etc., for retaining such 
parts as the head, tongue, tail, thymus 
gland and viscera until after the post mor- 
tem examination is completed must be 
provided, so they may be identified in case 
of condemnation of the carcass. 

The plant requesting inspection must be 
prepared to furnish office room, including 
light, heat and janitor service, for the in- 
spectors, rent free. 

These are the principal requirements to 
be met. Most modern establishments are 
already properly equipped and are pre- 
pared to meet government requirements 
with few changes except in small ways. 

The inquirer should write direct to the 
Chief, Bureau of Animal Industry, U. S. 
Department of Agriculture, Washington, 
D. C., stating that he wants inspection and 
asking that the formalities to be gone 
through be outlined for him 
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e e 
Figuring Tankage Values 

A small renderer raises the question of 
the good he would get out of putting in a 
tankage grinder. He says: 

Editor The National Provisioner: , 

We produce between 80 and 100 tons of tankage 
per month, and we believe we have always received 
about the best market price for it. We have been 
thinking some of putting in a tankage grinder, and 
. wonder if it would pay. 

This inquirer is trying to decide if it 
would pay him to put in a tankage grinder. 
From the large number of tankage grind- 
ers that have been sold to rendering plants 
and packinghouses, it seems evident that it 
pays to grind tankage. 

The quotations appearing in the weekly 
issues of THE NATIONAL PROVISIONER show 
ground tankage 10 to 15 per cent higher 
than unground of the same ammonia con- 
tent. 


Judging from these figures, the grinding 
of tankage will quickly return the invest- 
ment in a tankage grinder. 

Tankage is sold on the basis of its am- 
monia content. One unit or 1 per cent 
of ammonia means 20 lbs per ton. Tankage 
containing 10 units or 10 per cent of am- 
monia would contain 200 lbs. per ton. 

As ammonia is the chief ingredient of 
tankage, the product is sold on the basis 
of so much per unit. For instance, if am- 
monia in ground tankage is quoted at $3.50 
per unit, and if the tankage analyzes 10 
per cent ammonia, it would sell at 10 times 
$3.50 or $35.00 per ton, plus an additional 
small amount, usually 10c, for the percent- 
age of bone phosphate in the tankage. 

A tankage quotation, therefore, of $3.50 
and 10 would mean that the product was 
worth $3.50 for each unit of ammonia and 
10c additional for each unit of bone phos- 
phate of lime. 


fe 
Trouble With Sweet Pickles 


An Eastern dealer in meat specialties also 
handles pickles, and puts up his own for 
the trade. He has been having trouble 
making good sweet pickles. He says: 

Editor The National Provisioner: 

I have been making sweet pickle syrup for pickles, 
but have not been getting the right results. It has 
been too spicy, and when I add more sugar it kills 
the spicy taste. I use brown sugar. This pickle 
bubbles after it sets a few days. 


Can you help me to overcome the trouble? 

The subscriber complains that he has 
not been getting good results with his 
sweet pickles. 

It is possible that there is some difficulty 
with the sugar he has been using. It is 
suggested that he use granulated sugar in 
the making of syrup for his pickles. 

Depending on the degree of sweetness 
he may wish his product to be, the quan- 
tity of sugar may vary from 4 to 10 lbs. 
per gallon of vinegar. Six pounds to the 
gallon is commonly used. 

If the pickles become shrivelled and 
tough, the practice should be followed of 
first covering the pickles with a plain 45 
to 50 grain vinegar. After one week pour 
this vinegar off, which has probably be- 
come much weaker by that time, and cover 
the pickles with a liquor made by adding 
4 Ibs. of sugar to the gallon of vinegar. 

The acidity of the liquor used on pickles 
should be kept as high as possible. A de- 
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crease in acidity much below a 30-grain 
strength may permit the growth of yeasts, 
with resulting fermentation and spoilage. 

If it is desired to use more than 4 lbs. 
of sugar, it would be best not to use more 
than 4 lbs. at first, but gradually add sugar 
until the desired concentration is obtained. 

If sweet pickles are made in any quan- 
tity the producer should have a sugar 
hydrometer, an inexpensive instrument 
which readily and accurately indicates the 
sugar concentration. A reading of 42 
degs. (Brix or Balling) would indicate a 
concentration of approximately 6 Ibs. of 
sugar to the gallon of vinegar. 

Many manufacturers of sweet pickles 
prefer to use only one ounce of whole 
mixed spices to each 4 gallons of pickles. 
The spices should be removed from the 
liquid after the desired flavor has been 
obtained. 

The required quantity of spice should be 
added in a cheese cloth bag, to the vinegar 
and held at the boiling point for not longer 
than half an hour. Heating too long 
causes the vinegar to darken. 

If considered desirable, add the sugar at 
this time and pour at once over the 
pickles. Then transfer the pickles with the 
liquid to bottles or jars, as preferred. 

eee aan 


What are the temperature re- 
quirements in the hide cellar? 


How do _ temperatures affect 
shrinkage? Ask . THE BLUE 
BOOK, the “Packer’s Encyle- 





Cesion S. P. Meats 


More money is lost in poor cur- 
ing than in almost any other line 
of meat manufacturing. 

Too many curers operate on the 
“by guess and by gosh” plan—and 
then wonder what’s the matter 
with their meats! 


In the old days the best curing 
formulas were kept under lock and 
key, and there was supposed to 
be some mysterious power in 
them. 

Today the best curers all know 
the best methods, and there are 
no secret formulas. The secret is 
in the intelligent use of stand- 
ard formulas. 

Standard formulas and full di- 
rections for curing sweet pickle 
meats have been published by 
THE NATIONAL PROVISIONER. 
Subscribers can obtain copies by 
sending in the following coupon, 
accompanied by 2-cent stamp: 
The National Provisioner: 

Old Colony Bldg., Chicago, Ill. 


Please send me copy of formula and 
directions for “Curing S. P. Meats.” 


eee eee eee ee ee 
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Brands & Trade Marks 


In this column from week to week will 
be published trade-mark applications of in- 
terest to readers of THE NATIONAL PRO- 
VISIONER which are pending in the United 
States Patent Office. 

Those under the head of “Trade Mark Ap- 
plications” have been published for opposi- 
tion, and will be registered at an early date 
unless opposition is filled promptly by parties 
interested in preventing such registration. 

Those under the head of “Trade Marks 
Granted” have been registered, and are now 
the property of the applicants. 

















TRADE MARK APPLICATIONS. 
A. Loffler Provision Company, Benning, 
. C. For ready-to-serve meats. Trade 
Mark: KOLDKUT. Application serial 
No. 233,321. Claims use since June 5, 1926. 


KOLDKUT 


The Griffith Laboratories, Inc., Chicago. 
For pickling salt. Trade Mark: HANSA 
SALT. Application serial No. 233,542. 
Claims use since June 18, 1926. 

NOT SUBJECT TO OPPOSITION. 

Western Sausage & Provision Co., Inc., 
New York City. For Salami sausage. 
Trade Mark: SALAMI MARCA LUCCA. 
Application serial No. 214,289. Claims use 
since November, 1922. 


TAN 


Edward Lee Davis, Midway, Ky. For 
hams and sausage. Trade Mark: OLD 
KENTUCKY ROOKWOOD. Applica- 
tion serial No. 215,925. Claims use since 
May 1, 1922. 






























































od 
A REMARKABLE RECORD. 


At the recent graduation exercises of 
the Royal Military College of Canada, at 
Kingston, Ontario, two of the three honor 
graduates were Donald Douglas Gunn, 
son of Brig. Gen. John A. Gunn, president 
of Gunns, Ltd., Toronto meat packers, and 
Theodore Roosevelt O’Neill Meighen, 


son of the Hon. Arthur Meighen, premier 
of Canada. 

Young Mr. Gunn, who is only twenty 
years of age, made a remarkable record, 
according to reports of the graduation 
exercises in the Canadian newspapers. 

He was not only at the head of his 
class as first honor graduate, but he was 
also awarded the Governor General’s 
gold medal for the cadet obtaining the 
highest total of marks throughout the 
entire four year course; the W. M. Carle- 
ton Monk Memorial Scholarship, for the 
cadet obtaining the highest marks during 
his senior year; the Edith Boulton Nord- 
heimer Memorial Prize for the best essay 
on the railway growth of Canada (carry- 
ing with it a free trip to the Pacific Coast, 
awarded by the president of the Canadian 
Pacific Railway Co.); the Artillery Prize, 
presented by the Canadian Artillery Asso- 
ciation for the highest marks in artillery 
studies; the first class prize for general 
proficiency; subject prizes for the highest 
marks in general proficiency in military 
subjects, tactics, artillery, and various 
other prizes and cups on different points. 
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A Page for the Packer 


The Business Is There 


Salesmanship All That Is Needed 
To Get It 


When the packer salesman hears 
the customer’s complaint that “Busi- 
ness is bad; people are not eating so 
much meat!” what does he do? 

The “order-taker” backs out and 
sends a hard luck story to the home 
office. 

The SALESMAN goes to work 
that much harder, and tries to show 
his trade how they can get the busi- 
ness, even under difficulties. 

There was an editorial in THE Na- 
TIONAL PROVISIONER of July 17, headed 
“It Just Takes Salesmanship,” which 
attracted a lot of attention among 
packer sales managers and salesmen. 

Some did not see it, however, and 
it is reprinted here (by request) ‘so 
that every packer salesman may get 
a little encouragement. | Here it is: 


It Just Takes Salesmanship 


A good deal is being said about gasoline 
cheating the dining-room table, especially 
the meat item of the meal. 

Two reasons are assigned for this. One 
is that so much money is being spent for 
motor cars and their upkeep that other liv- 
ing costs must be cut, and one place for 
retrenchment has been at the meat market. 
A second reason advanced is that the 
housewife is so anxious to go for her 
afternoon or evening spin that she will 
not take the time to prepare meat, but uses 
either “ready-to-serve” meats or a meat 
substitute. 

There is a way around each of these 
difficulties—if they actually exist. If the 
amount spent on meat is being cut, then 
this offers the meat retailer an excellent 
field for the sale of the less expensive 
cuts. 

If the housewife’s budget has become 
limited, she will be only too glad to find a 
way she can feed her family just as well 
on less money. 

For instance, she can be educated to 
chuck and rump roasts instead of prime 
rib; to flank and round steaks instead of 
porterhouse and sirloin; to stewing lamb 
instead of chops; to a boned shoulder of 
lamb or veal instead of leg for roast; to 
picnics instead of hams; and to a wider 
usage of livers, hearts, etc. 

The housewife who cuts down on her 
meat supply because her time is limited 
is the one who offers the retailer an op- 
portunity to improve his trade in all kinds 
of quality sausage, chops, steaks and 
“ready-to-serve” meats. This is the type 
of customer on whom he can rely to buy 
his more expensive meats passed up by 
the housewife who has less money to 
spend. 

If the retailer handles only the best of 
sausage, he will be able to develop a nice 
“repeat” business for himself. Buyers 
don’t want steaks and chops or ham all 


the time, and they don’t expect to get any 
of these cuts cheap. 

Neither will they expect to get good 
sausage cheap. It would be a_ welcome 
diversion in their “ready-to-serve” or 
quickly-served meats. 

The big thing is for the retailer to study 
his trade. He will soon learn his custom- 
ers and their needs. 

He won’t offer a chuck roast to the 
woman to whom price is not an item, and 
then say he can’t sell chucks. He will 
cffer her the high-priced quickly-served 
meats, just as he will offer the woman 
with limited budget high quality but less 
expensive meats. 

The packer salesman who believes he is 
meeting sales resistance attributable to 
the automobile can point out to his deal- 
ers way to study their trade’and find an 
outlet for all grades and classes of 
product. 

It is just one more way to demonstrate 
that selling is an art and not a routine, 
and that the salesman—either packer or 
retailer—must be “on his toes” all the 
time. 

The public would rather have meat than 
a meat substitute. The business ts there, 
and good salesmanship will get it. 

ae 
THE SELF-STARTER. 

The self-starter does not have to be 
started. He starts himself. 

The self-starter does not have to be 
watched. He watches himself. 

He feels the divine urge that is spurring 
him on to bigger and finer accomplish- 
ments. Each step taken is the prepara- 
tion for the next. 

His eyes are ever on the lookout for 
new possibilities. He makes mistakes, but 
he profits by them. 

His motive power is ambition. It is the 
guide that holds him true~to his course. 
He is the maker and welder of men and 
nations. 

The man who has to be started. quickly 
runs down. He has to be _ continually 


wound up. He has to be started on each 
separate task. 

When he has finished one job he waits 
until he is set at another. He limits his 
efforts to the ticks of the clock. He thinks 
to save time by losing time. 

God in his wisdom created them both. 
He willed that one should work out his 
best possibilities while the other rusted 
out. 

The will to choose is ours. Here is 
where the responsibility shifts from God 
to man. The self-starter assumes the re- 
sponsibility, the man who has to be started 
seeks to evade it—and pays the price. 





Thoughts for Salesmen and 
Sales Managers 


The house that cannot sell its 
first-class product to first-class 
trade has no excuse for existence. 


The packer whose selling force 
can only sell his good brands at 
“grave-digger” prices is even 
worse off !—E. P. 
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Salesman 


A Diplomatic Salesman 


He Knew How to Get the Money 
from Customers 


A Western sales manager calls at- 
tention to the practice of one of his 
salesmen in making his collections, 
which he felt was ideal. He says: 
Editor THE NATIONAL PROVISIONER: 

There is a trait in human nature that 
resents being dunned. This trait among 
small dealers is so universal that every 
reasonable opportunity should be given 
the customer to ask for his statement. His 
failure to do so, of course, calls for a re- 
minder. 

On a recent trip I had an opportunity 
to watch the method used by one of the 
best salesmen and collectors we have. On 
his whole territory he never asked for 
payment, and none failed to pay. Some 
customers would ask for their statement 
and give a check before buying, while 
others would buy and then mention the 
statement. 

In a few instances the salesman lingered 
a few minutes after the sale was completed 
to give the customer a gentle reminder, 
and it was effective. 

Two Methods in Contrast. 

In my own mind I contrasted that sys- 
tem with the one of walking into a man’s 
place of business and reaching for your 
statement and thrusting it at the custom- 
er, reminding him that he must pay first if 
he expected to buy later. He may know 
that such is the case, but he don’t like to 
be told of it. 

It’s a much better plan to secure the 
order first and then, if the customer does 
not come across with his payment, and his 
account is in such shape that further ship- 
ments could not be made, to tell him so. 
This would be the general rule, to which, 
of course, there might be exceptions. 

Special cases require special treatment. 

If a customer gets hard-boiled, it may 
be wise to use hard-boiled methods, and 
tell him to start with that he must pay 
before he buys. But as a general rule a 
salesman will get further with his trade 
by giving them every opportunity to dun 
themselves, and leave the impression be- 
hind that he considers them “all right.” 

Yours very truly, 
WESTERN SALES MANAGER. 
he 


YOUR COMPETITOR. 


One way to look at a competitor is as 
an interloper who takes business rightfully 
ours—a not unusual point of view. But 
the law gives it no support; we can’t have 
him arrested for stealing trade. 

Another way is to look on him as an 
ally in persuading the public to buy what 
we both sell, a fellow with as much right 
to live as ourselves, a handy helper in dis- 
posing of town deadbeats, and one who, 
if we could drive him away would simply 


be replaced by another, perhaps stronger. 

Altogether, a competitor is one who will 
do less harm as a friend than as an enemy. 
—Old Hickory Smoke. 
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PROVISIONS AND LARD 


WEEKLY REVIEW 


‘ 


All articles under this head are quoted by the barrel exce pt lard, which is quoted by the hundredweight in tierces, 
pork and beef by the barrel or tierce and hogs by the hundredweight. 


Trade Quiet—Fluctuations Narrow—Tone 

Steady—Hog Weights Good—Feed Cost 

» Hardening. 

Prices have moved narrowly the past 
week, both for hogs and for product, with 
a rather limited speculative interest in the 
market, and narrow changes in price. 

The outstanding feature in the market 
seems to have been a little more confi- 
dence based, possibly, on the steadily 
hardening conditions in the feed market, 
with strong indications that feed-stuffs will 
be higher this coming year, which will 
naturally be reflected in the resulting price 
for product. 

Little Recovery from Low Point. 

There has, however, been very little re- 
covery from the low point—just about 
enough to indicate some change in tone, 
and possibly the beginning of indications 
pointing to a better level of values. 

Stocks of product, as shown by the 
month-end figures, were about as expected, 
and there is nothing—particularly sugges- 
tive one way or the other. Meat stocks 
at the leading points gained 17,000,000 Ibs. 
over July Ist, but are 31,000,000 lbs. less 
than last year. 

The great change was in lard stocks, 
with a gain of 35,000,000 Ibs., and total 
stocks just about as large as last year. 
Interpretations put upon this were that 
the price of oil was still competing strong- 
ly with the price of lard, and that there 
was every reason for believing that the 


° ° ° . ' 
outside interest in the market, and the in- 


vestment interest, would possibly watch 
the relative price of oil and the distribu- 
tion of lard, to form a reasonably fair pic- 
ture of the lard situation. 

Big Reduction in Feed Stuffs. 

The Government report on feed-stuffs, 
just issued, gives ground for considerable 
thought. The sharp falling off in corn and 
oats crops is really more important than 
it seems on the face of the returns, in 
that the figures indicate that there is a 
much smaller supply tributary to the great 
western points of accumulation than last 
year, 

As will be remembered, last year there 
was a huge crop of corn and other feed- 
stuffs in the central west, tributary to the 
western markets and a good crop in the 
east curtailing the demand from eastern 
sections. The south was short, and bought 
only a fraction of its shortage. 

This year the crop production is differ- 
ently distributed. The south has a fair 
crop, so that there is, relatively, a greater 
shortage in the north and east compared 
with last year, than appears from the total 
returns. 

This is likely to mean a smaller move- 
ment of corn and other feed-stuffs to mar- 
ket than a year ago, while the east is likely 
to be a better buyer, which should be in- 


fluences to be taken into consideration by 
livestock interests. 


In hogs there is a fairly reasonable pros- 
pect of a larger supply to be fed, which 
will tend to restrict the supply of corn 
moving to western points. Notwithstand- 
ing the huge crop of corn in the surplus 
states tributary to Chicago and western 
markets last year, the interior receipts for 
the period since November Ist have been 
only ten million bushels more than last 
year. 


Product Shipments Good. 


Shipments of product from _ packing 
points continue very good of meats, but 
they are somewhat disappointing of lard, 
which was reflected in the Aug. 1 state- 
ment for all points. There is, however, 
some possibility of increased shipments of 
lard, due to the recent break in ‘prices, 
and this condition is being very closely 
watched. 

The export movement is about un- 
changed. Shipments of lard last week 
were ten milion pounds, compared with 
eight million last year and shipments of 
meats nine million pounds, against eleven 
million last year. 

Western receipts of livestock the past 
week showed a little increase over the pre- 
ceding week, and of hogs were about 24,- 
000 more than last year, while receipts of 
cattle were 74,000 less, and receipts of 
sheep slightly less. The disappointing 
movement of cattle more than offset the 
slightly larger supply of hogs in the re- 
sulting total product. 

Hog Weights Help Production. 

Weights of hogs have continued good 
and this, with the somewhat larger re- 
cepits, is making for a better yield of prod- 
uct. In fact, some of the recent weights 
have been almost a record, and have re- 
flected the evident desire to take ad- 
vantage of the very favorable corn-hog 
ratio. 

A statement from Washington a short 
time ago rather strongly pointed to a re- 
adjustment of the corn-hog ratio within a 
short time, and the crop developments 
since that statement was made have tend- 
ed strongly to confirm it. 

PORK—Demand was dull and the mar- 








August 1 Storage Stocks 
While an increase is noted in the stor- 
age stocks of pork and lard on August 1, 
1926, over those of a year ago, they are 


* still well under the five-year average on 


that date, and are relatively light for 
entrance into the consumptive season. 

Stocks of beef, frozen, cured and in cure, 
are under those of July 1 and are well 
below the five-year average on August 1. 

While lard showed an increase of some 
32,000,000 Ibs. during the month, it is still 
approximately 3,000,000 Ibs. under the 
average of the past five years. 

The figures as reported by the U. S. 


Bureau of Agricultural Economics, follow: 
Aug. 1,’26 July 1,’26 5-year Av. 


Ibs. Ibs. Aug. aaa 
Beef, frozen...... 23,326,000 23,997,000 34,90 
Cured «++ee 11,010,000 13,344,000 7% 701, ‘000 
TH CORO 3 50405 < 11,397,000 11,347,000 
Pork, frozen. .....132,645,000 120,707,000 151" "665, 000 


D. S. cured.... 82,559,000 73,979,000 106, 720,000 
43,000 93,295,000 
128,041,000 120,164,000 153,479,000 
S. P. in cure. ..210,102,000 214,141,000 246,302,000 
Lamb and mutton, 


ee ae 1,808,000 1,871,000 3,283,000 
Miscl. meats..... 56,813,000 52,985,000 68,377,000 
pe ee eee 152,461,000 120,527,000 155,350,000 


ket barely steady with mess New York 
quoted at $38; family, $43@$45; and fat 
backs, $31.50@$33.50. 

At Chicago mess pork was quotable at 
$36.00. 

LARD—Demand domestic and export 
was limited and the market weak with 
New York prime western quoted at $15.70 
@$15.80; middle western, $15.55@$15.65; 
city, 1534; refined Continent, 16c; South 
America, 17c; Brazil kegs, 18c; and com- 
pound, 16@16'%c. 

At Chicago regular lard in round lots 
was quotable at 12% under September; 
loose lard $1 under September and leaf 
lard $1.20 under September. 

BEEF—Demand was limited but the 
market was steady with mess at New 
York $18@$20; packet, $18@$20; family, 
$22@$23; extra India mess, $35@$40; No. 
1 canned corn beef, $3; No. 2, 8%; 6 lbs., 
$18.50 and pickled tongues $55@60, nomi- 
nal. 








SEE PAGE 39 FOR LATER MARKETS. 








EUROPEAN PROVISION CABLES. 


Provision trade conditions in the Ham- 
burg market continue about the same as 
for the past few weeks, says American 
Trade Commissioner E. C. Squire, in his 
weekly European provision cable summary 
to the U. S. Department of Commerce. 

Approximately 2,400 metric tons of lard 
were received at Hamburg during the 
week, while the arrivals of pigs at 20 im- 
portant German markets for the week 
totaled 65,000, the top Berlin price of 
which was 17.95 cents per pound. For the 
same week of last year 71,000 pigs were re- 
ceived at these same markets, while the 


top Berlin price for the same week was 
19.03 cents per pound. 

The Liverpool market was rather quiet 
because of a poor inland demand. 

The total of pigs bought alive and 
slaughtered for bacon curing in Ireland for 
the week was 16,000. This compared with 
receipts for the same week of 1925 total- 
ing 14,000. 

The estimated Danish slaughtering of 
pigs for the week was 60,000. 

Hamburg. 











STOCKS DEMAND PRICES 

Cents per Ib. 

Refined lard......... Hvy. Poor 17.01@17.24 

oy | eee Med. POP: Wisavoodanes 

Frozen livers........ Med. AVE. —s_—sseccevecoce . 
Rotterdam. 

Ex. neutral lard..... Med. Poor 18.02 

Mx. cleo off...20506- Hvy. Poor 12.74@12.55 

Prime oleo oil....... Lt Poor 12. 
Ex. oleo stock....... Med. Poor 12. 

Fat backs........... Lt. POOF = coccessccece 

Refined lard......... Med. Poor @16.93 

Ex. premier jus..... Hvy. odden seuss 
Antwerp. 

ee eee Lt. Poor 16.67@17.01 

opt casepbovce Lt. Poor e 

Fat. Sache pvercewsese Lt. POOr === covsccscoses 
Liverpool. 

Hams, AC, light....Lt. Avg. 29.78@30.16 

Hams, AC, heavy...Lt. Avg. 29.08@ 29.51 

Hams, long cut.....M , Good 29.73 @30.38 

PIMMON 5104 i5cscceus Lt Good 20.18@22.13 

Square shoulders ed. Good 21.04@22.57 

Cumberlands, light. Lt. Good 24.00@24.74 

Cumberlands, heavy. Lt. Good 23.87@24.52 

American Wiltshires. Med. Avg. 23. 123.44 

Clear bellies........ Lt. Good 23.87@24.52 

Refined lard in boxes.Med. Good 17.14 


LARD AND GREASE EXPORTS. 

Exports of lard from New York, Aug. 1 
to Aug. 11, 7,882,380 Ibs.; tallow, none; 
greases, 840,000 lbs.; stearine, none. 
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STEAM SUPPLY Meat Production and Consumption Statistics 
Meat and livestock production and consumption figures for May, 1926, with 
comparisons, are compiled by the U. S. Bureau of Agricultural Economics as follows: 
0 CATTLE, CALVES, BEEF AND VEAL. 
ADJUSTMENT May January- May ¢ fe 
8-year-average!. 1925. 1926. 3- -agerage?, 1925 1926. 
REGULATOR) iter gesieed eek: es hain erie tle 
nspec ed sliaughte 
STEAM VALVE ~ gage ci a aa aD 761,436 748,514 787,664 3,620,851 3,727, 091 3,852,544 f.0.1 
FLEXIBLE TUBING OS Se ate SA ine eee 472,355 480,581 454,938 2,043,083 2,215,502 2,167,929 eal 
Carcasses condemned: z 
‘! SER ce het 55 cota pate wcsonte 6,539 6,640 6,759 34,290 38,067 44,471 som 
SN o eGo wauss<haausacsenstsewes 1,053 814 823 6,340 5,452 6,014 asiite 
Average live weight: and 
RUNDE Cisco cckuce pes. sseske cox 954.80 966.45 965.65 968.14 2 973.13 2 970.27 an 
@ : TIE cn cbabsbntxs¥ecschae es 152.36 153.29 160.79 157.63 2 160.10 2162.96 steg 
% z Average dressed weight: ? i bus: 
4 - RPE ous a \eawscdexcccnsenas 527.56 529.68 531.46 527.42 2 528.00 2 526.35 Ss 
e % UREA bar cb pk bag boceh eens 89.06 89.49 93.71 92.56 2 93.28 2 96.26 lace 
Total dressed weight (carcass, not A 
{ including condemned) : : % 
eM coo as oy ascndsbabvher 298,229,353 392,955,820 415,019,771 1,890,785,237 1,947,288,948 2,003,991,348 an 
SR co kcoenScak akin <dnasavek 41,984,473 42,934,349 42555,117 |187,682,907 | 204'973)663 | 207/522/339 
wa 
Storage: = 
Beginning of month— edil 
= Se ME: WO, 5 cone ss cceh seen 58,245,000 67,271,000 32,372,000 81,316,000 296,507,000 2 48,591,000 
Cured beef, Ibs..........2.e0000- 26,149,000 28,952,000 27,606,000 25,814,000 2 28,897,000 2 26,206,000 A 
End of month— - witl 
Fresh beef, Ibs.............+. ++. 48,293,000 46,887,000 26,649,000 70,715,000? $3,062,000? 41,950,000 
eared eek, Wok cc pocesescesess 25,277,000 27,731,000 25,930,000 25,807,000 2 28,665,000 2 26,363,000 sor 
Y) Exports *; edit 
= Fresh beef and veal, Ibs........... 289,346 292,478 144,907 1,489,119 1,616,445 1,209,294 prir 
Css 55 ets cae bieds éhede 1,677,925 1,697,014 1,188,183 8,581,791 8,742,494 7,013,600 A 
OO A Ae eee 185,397 213,442. 171,631 848,974 876,901 1,295, 280 i 
Oleo oil and stearin, lbs........... 10,206,565 11,583,169 10,245,700 45,779,660 47,161,194  ~44/494/190 Aug 
es WUNNOU, UIUS vies 056 ov sng conse s wdc 2,277,128 1,328,652 1,033,790 0,761,396 7,599,254 3,338,744 171 
THER TAT BU Imports: Fresh beef and veal, Ibs... 2,019,080 1,761,804 1,685,610 6,654,757 5,249,272 7,573,546 low 
Receipts, cattle and calves 4......... 1,842,338 1,736,589 1,894,047 8,579,886 8,821,945 8,806,471 mut 
Stocker and feeder shipments ‘*....... 263,603 215,707 217,867 1,140,992 1,099,630 1,001,123 @4! 
Se Se SN ONL EG. co cpcsestes. \ aa aes on Dee nee... Sopaawed  "S“pueneseee . . a epeeien — 
At 
Price per 100 pounds: tall 
Cattle, average cost for slaughter. . $7.97 $8.16 $7.69 $7.29 2 $7.48 2 $7.53 tall 
Calves, average cost for slaughter. 8.62 8.69 10.40 8.79 28.99 210.10 6d : 
At Chicago— S 
r Cattle, good steers........... ae 10.32 10.60 9.66 10.43 2 10.86 210.18 d 
ie TREE aa ee es 8.98 8.79 11.04 9.55 2 9.73 211.52 an 
At oe. markets— x Gy 
s eef carcasses, good grade....... 16.09 15.92 15.58 15.24 215.30 215.59 OF | 
at the right temperature Veal carcasses, good grade. . 16.69 16.52 19.35 17.52 217.68 2 20.36 to s 
x Me 
all the time HOGS, PORK AND PORK PRODUCTS. @! 
* ° s Inspected slaughter, hogs............ 8,929,606 3,186,124 3,130,904 22,153,141 19,947,742 17,649,599 
will give you bigger profits Carcasses condemned................ 16,093 12/711 11/437 86,787 74/671 60,860 dull 
Average uve weiemt, IDB... eeseeeees 225.45 228.51 238.12 222.95 3 220.11 2 237.03 © 
‘ Average dressed weight, lIbs......... 171.78 175.15 182.27 170.64 2 167.2 2182.07 : 
You know what damage is done Total dressed weight (carcass, not in- ; witl 
when the water in your hog dehairer cluding condemned), lbs........... 671,015,169 555,823,2 287 568,585, 250 3,757,533,898 3,297,128,683 3,198,330,903 and 
is too hot, and what extra labor-costs Lard, per 100 pounds live weight, Ibs. 16.87 16.78 215.82 216.73 Yor 
, 
. Storage: 
come from water not hot enough. Dienion at uate CCN SERS Oe eet = 
. Fresh pork, Ibs............++++++210,079,000 201,246,000 124,569,000 177,550,000 2196,151,000 2 106,043,000 i 
To guarantee the right temperature Cured pork, Ibs. "877,452,000 612,943,000 479,229,000 623,230,000 2 590'900,000 2 467,657,000 ai? 
ot the water ali the time, use a Pow- Lard, Ibs........ Teh s eee .. 113,022,000 151,499,000 98,365,000 86,910,000 2 125,472,000 2 74,857,000 ar 
ers Automatic Temperature Regulator. nd of month—— a 
’ : ll and can be set DE MENG DUN, ois seca cosseccae 197,673,000 180,645, vane 117,366,000 195,186,000 2 206,385,000 2 117,924,000 wes 
ry Sa » nine pr Terence tempera Cured pork, Ibs. : ,760, 773 647,119,000 2 601,143,000 2 476,627,000 L 
ag 375 2 902 2 87,726 
W hs “ae ere 59908 99,675,000 2 140,902,000 2 87,726,000 limi 
ture oom want. ves = not a Exports 3: aes 
wo or three degrees from Fresh pork, Ibs............ ere 887,023 613,792 16,204,400 11,783,695 7,773,089 
gee than two diced. Pi er “ag CE BI WEB on so 555s sens ences 49,963,120 35,301,711 $2,197,657 311,238,208 236,216,327 192,126,416 raw 
the temperature desired. Powers reg Canned pork, 1D8...........ce005 .. 414,787 476,861 687, 772 1,508,822 1,940,873 3,188,449 win 
lators are DURABLE and last as long Sausage, Ibs........... ace codoke .. 1,080,574 1,152,850 634, 5,453,553 6,245,402 3,931,703 
as the equipment on which they are in- SGT cf upecs bce esenaspacesd 77,743,327 72,407,593 59,866, 739 435,269,406 324,697,366 336,169,140 12Y 
stalled. ‘They have been used for years oe mea pork, ey eee —_ : pool : pope i 2,644,636 1,975,306 i : 
. sea’ PE OE OES. . cnacwecases ce oes’ 042, 283, ,037,308 134,3 20,720,332 17,426,991 ite 
by America’s largest and foremost Stocker and feeder shipments «.._.. 49,736 35,972 67,639 265,099 201616 300,608 
packers. Hogs on farms January 1............ sees a0 OR MND”: cc cusuee >". Siecgast | pSeceees oa 
e aN} 
he Di m above. Note Price per 100 pounds: Me 
hg ean ig SS opened ‘a quickly Average cost for slaughter......... $8.89 $11.96 $13.52 $10.99 2 $17.76 2 $12.55 No. 
x ° ° At Chicago— 
heat the water in the scalding tank. Lave bees, weil wellht....... 9.10 12.84 13.74 9.15 211.98 2 42.70 a 
When the water reaches the right tem- At eastern markets— 7 aia wee eis * pes 
” H ‘resh pork loins, 10-15 “— oovece . % e 27. 17. sree 
andthe’ steam supply passes through Pienenr 68 ol HB eR = 
Vy icnics, 6- Des 060600 06060% porn < 15. ¥ 1. 
, i Butts, Boston style.............. 15.48 19.80 25.52 15.51 thar 
= go valve yur —— i Bacon, breakfast................ 23.80 28.01 29.79 23.54 still 
ow of the sieam to the tank. Any Hams, smoked, 10-12 Ibs......... 22.54 25.12 31.38 21.77 pi ate 
change of temperature in the water af- a, MON och os onc secs ces 13.73 16.88 16.37 14.16 tive 
fects the thermostat bulb which com- SHEEP, LAMB AND MUTTON. ra t 
municates the change through flexible ead 
- h | hich Inspected slaughter, sheep and lambs 5 bs A 
Ie - the regu nl whic at or Carcasses condemned. . gaattessestees 967,075 1,029,688 058,802 4,778,537 4,870,928 5,142,508 quo! 
closes the steam valve as required. Average live weight, “SESS am 7 358 9 5, . 
a q a we heey pe IRB. 0000 ‘=. Fg] may] een = - : a “ bay Ac 
. i i i s Total dressed weight (carcass, not in- E . 2 40.3 - A. 
Kenig tad a ay alr a cluding condemned), Ibs........... 38,443,687 40,607,785 36,727,673 190,859,307 196,444,931 208,285,443 A 
of our rty-day tree test 0 “ y Storage, fresh lamb and mutton: : 2 quie 
have some other process where you Beginning of month, lbs........... 3,288,000 1,998,000 2,393,000 8,408,000 22,333,000 2 2,640,000 whit 
want ACCURATE temperatures all End of month, Ibs............. ..+. 2,877,000 1,913,000 1,697,000 3,319,000 22,126,000 2 2,616,000 Chic 
: ¢ : : Export, fresh lamb and mutton %, lbs. 133,064 119,424 198,429 578,881 449,966 403,840 ete 
the time, one of our engineers will Imports, fresh lamb and mutton, Ibs. 172,841 97,942 136,937 _—«-1, 734,678 348,677 819,987 @7} 
be glad to study your problem and Receipts of sheep *............ 1,609,160 1,689,108 1,717,271 7,476,705 7,588,824 7,948,232 choi 
recommend the type of regulator which Stocker and feeder shipments ¢ 170,597 177,663 130,101 650,516 637,709 581,648 
will give you BEST results at LOW- Sheep on farms January 1..... seeeeees 89,390,000 40,748,000 sseeuaus Pr ee Ser cieeaaae 
5 Price per 100 pounds: : 
EST cost. Average cost for slaughter...... és $12.99 $13.37 $13.60 $13.62 2 $14.84 2 $13.20 Pa 
as Lamb, "84 Ibs. di edi 
Lam Ss. own, my um- ° 
THE POWERS REGULATOR Co. MEGEE. xn bsnase s <4 13.69 12.72 14.36 14.69 215.49 213.97 
85 years of specialization in temperature control Sheep, ‘abbas choice. 22.225: cote 7.41 7.52 7.97 8.51 2 8.97 28.91 
2725 Greenview Ave., Chicago. At eastern a . oone “en er nme 295.68 2 95.90 P. 
Also New York, Boston, Toronto, and 31 Lamb carcasses, & Srade..... \ 24. : ney 0am 216.5: : 
shor offices. Ste your telephone directory. ___ Mutton, good grade.........e.e08 17.07 17.10 17.01 16.59 16.46 16.59 supy 
(3222) 11923, 1924, and 1925. ‘ 8 Including reexports. 
2 Average, not total. 4 Public stockyards. — 
Tush 
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TALLOW, STEARINE, GREASE AND SOAP 


TALLOW—After absorbing quite a lit- 
tle stuff on the basis of 8%c for extra 
f.o.b., the tallow market in the East be- 
came rather inactive with producers in a 
somewhat better position. But consumers 
were not inclined to pay up for supplies, 
and as a result the market had a barely 
steady undertone. There were rumors of 
business at 8%c but confirmation 
lacking. 

As a whole the market appeared to be in 
an awaiting position and at New York 
was quoted special 8@8l%c, extra 8%4c and 
edible 934c. 

At Chicago the market was featureless 
with trade quiet, with consuming inquiry 
somewhat under the market. At Chicago 
edible quoted at 934@10c; fancy, 834@9c; 
prime packer, 84%4@8%c; No. 1, 8@8%c. 

At the London auction on Wednesday, 
August llth, 980 casks were offered and 
171 sold, with prices unchanged to 6d 
lower than July 21st, the last auction, with 
mutton quoted at 44s@45s 6d, beef at 44s 
@45s 6d and good mixed at 41s 6d@43s 6d. 
At Liverpool the market for Australian 
tallow was steady with fine quoted at 45s 
6d and good mixed at 44s 6d 


was 


STEARINE—A very inactive demand 


and a weak market continued to feature in 
stearine in the East, apparently the result 
of slow compound demand and pressure 
to sell with oleo New York down to 1034 
@llec. 

At Chicago the stearine market was also 
dull and barely steady at 114%4@l12c. 

OLEO OIL—The market was quiet 
with European and domestic demand slow 
and was barely steady with extra New 
York quoted at 12%4c; medium at 12c 
nominal and lower grades at 11%c. At 
Chicago extra was quoted at 12c. 








SEE PAGE 39 FOR LATER MARKETS. 








LARD OIL—Demand appeared to be 
limited to immediate requirements and the 
market was easy with the heaviness in 
raw material and extra at 1734c; extra 
winter, 1334c; extra, 13%4c; extra No. 1, 
12%c; No. 1, 1134c and No. 2 at 11%%c. 

NEATSFOOT OIL—Demand 
ited to hand-to-mouth buying and the 
market was about steady with pure oil 
New York quoted at 16%4c; extra at 12%c; 
No. 1 at 1134c; and cold test at 1834c. 

GREASES—With buyers and _ sellers 
still apart in their ideas the market for 
greases was inactive, in fact hardly 
enough trade was passing to make more 
than a nominal market. The disposition 
still is to look upon greases as compara- 
tively too high and with the heavy tone 
in tallow buyers ideas are somewhat un- 
der the market. 

At New York yellow and house was 
quoted at 734@8c; A white, 834c; B white, 
8'%4c; and choice white, 10@10%c. 

At Chicago trading in greases was very 
quiet and demand was slow for ‘choice 
white grease both domestic and export. At 


was lim- 


Chicago brown quoted 67%@7c; yellow, 714° 


@7%c; B white, 8c; A white, 834c and 
choice white, 834@9c. 
ae CR 


Packinghouse By-Products 


Chicago, Aug. 12, 1926. 
Blood. 
Price changes tended slightly higher; 
supplies remain rather liberal. 


Unit ammonia. 


MMM, 's-wn c's calann cis ladcipulescie eine valen are $4.25@4.40 
Crushed and unground.............seseeees 4.10@4.25 


WEEKLY REVIEW 


Digester Hog Tankage Materials. 


Bids of $64.00 per ton were reported, 
with $66.00 generally asked. 

Unit ammonia. 

Ground, 7 to 12% ammonia..............++ $4.50@5.25 


Unground, 11 to 18% ammonia............ 4.65@5.00 
Unground, 6 to 10% ammonia.............. 4.25@4.50 
Liquid stick, 8 to 12% ammonia........... 3.25@3.50 


Fertilizer Materials. 


Offerings scarce; outlet very narrow, 


and market about the same. 
Unit ammonia. 





High grade, ground, 10-11% ammonia...$ 3.25@ 3.35 
Lower grade, ground, 6-9% ammonia.... 3.00@ 3.15 
Medium to high grade, unground........ 2.90@ 3.15 
Lower grade and renderers’, unground 2.65@ 2.80 
Bone tankage, unground.............. 3.00@ 3.25 
Hoof meal ......cccccececee «- 3.25@ 3.50 
Grinding hoofs, per ton...........--eees 38.00@40.00 


Bone Meals. 
All prices remained about on a level, 


with demand at low ebb. 
Per Ton. 


Raw bone meal......ccccccccccccccvsses $34.00@48.00 
a: DUNE orcas caslewe sa ehe teas se 27.00@38.00 


ResW ines scGnse cab evens 26.00@30.00 
Cracklings. 


Market held about steady, although buy- 
ers were not so anxious. 


Steam, unground 


Per Ton. 
Pork, according to grease and quality... .$90.00@95.00 
Beef, according to grease and quality.... 55.00@60.00 
Horns, Bones and Hoofs. 


Demand showed some improvement, 

and prices were firm. 
Per Ton. 

SON gn cb wb Siew ac ehanes baie degbawe4e $75.00@200.00 
Round sliim bones... ..cccscccccccecsses 45.00@ 48.00 
UG WE Ie o.4d ns kes Sacco hopes gers 42.00@ 45.00 
Thigh, blade and buttock bones........ 40.00@ 45.00 
POM ohn ow hbo 60.60 6cd nces o'0 toe cc0ige ese + OU Geet 


(NOTH—Foregoing prices are for mixed carloads 
of unassorted materials indicated above.) 


Gelatine and Glue Stocks. 
Sellers and buyers continue to be too 
far apart in their price views to permit 
trading. 


Per Ton. 
Bip Od GRRE Gt0Gk. «ince ccgssctsenscde $31.00@36.00 
Rejected manufacturing bones........... 40.00@42.00 
eG PS orc Vics oa 8 eb des biventesbean ses 36.00@37.00 
Cattle jaws, skulls and knuckles...... + 86.00@37.00 


Sinews, pizzles and hide trimmings...... 22.50@25.00 


Animal Hair. 
Offerings few and buyers appear some- 
what indifferent. 
Per Pound, 


ee ee UT eo Sisco scwas ce cake dence 3 @5% 

Pik -. 64@11% 

-9 @122% 
34@ 5 





Pig Skins. 
Edible unassorted lots sold at 4%4c de- 
livered, and frozen No. 1 tanner at 6%c. 


Per Pound. 
ee NN Sci h kad pcbeas cues cbeea tee 64@ 7 
Edible grades, unassorted.............++0+5 4%@ 5 


EASTERN FERTILIZER MARKETS. 
(Special Report to The National Provisioner.) 
New York, Aug. 11, 1926—There has 

not been much trading here in tankage 
and similar materials because of the light 
offerings during the past week. Ground 
fertilizer tankage is held at $4.35&10c and 
tankage suitable for feeding as high at 
$4.75&10c f.0.b. New York. 

Ground dried blood is held at $4.00, New 
York, but last sales were at $3.85. South 
American is offered for shipment at $4.00 
c.i.f. Atlantic ports, with not much inter- 
est being shown by the buyers. 

Unground cracklings 50 per cent sold at 
$1.25 and 60 per cent at $1.3214, both per 
unit basis f.o.b. New York. Stocks are 
very light and offerings are limited. 

Fishing has improved in Virginia the 
past few days, but this has not lowered 
the price of unground dried fish scrap. 
The fertilizer buyers are slow to take on 
this material, as they hope to see lower 
prices if the catch improves shortly. 

Ye 
PORK CUTS AT NEW YORK. 


(Special Report to The National Provisioner 
from H 


aun.) 
New York, Aug. 11, 1926—Wholesale 
prices on green and S. P. meats are as 
follows: Pork loins, 34-36c; green hams, 
8-10 Ibs., 30c; 10-12 Ibs., 29c; 12-14 Ibs., 28c; 
green picnics, 4-6 lbs., 20c; 6-8 lbs., 18c; 
green clear bellies, 6-8 Ibs., 29c; 8-10 Ibs., 
28c; 10-12 lbs., 2714c; 12-14 Ibs., 27c; S. P. 
bellies, 6-8 Ibs., 25c; 8-10 Ibs., 26c; 10-12 
Ibs., 2514c; 12-14 lbs., 25c; S. P. hams, 8-10 
Ibs. 29c; 10-12 Ibs., 28%4c; 12-14 Ibs., 28c; 
18-20 Ibs., 30c; city dressed hogs, 23%c; 
city steam lard, 154%4c; compound, 154@ 
l6c. 
Famer nite 

FROZEN BEEF LIVERS DUTY. 

Two decisions have just been handed 
down by the United States Customs Court 
on the tariff classification of beef livers, 
imported from Canada. In these rulings, 
sustaining protests of importers at New 
York City, Buffalo, N. Y., and Chicago, the 
court, in opinions by Judge Waite, finds 
that frozen beef livers are dutiable at 
20 per cent ad valorem, under paragraph 
706, Tariff Act of 1922, as fresh meats. 
The collectors’ rulings at the ports of en- 
try, fixing duty at 3 cents a pound, under 
paragraph 701 of the 1922 law, are set 
aside. 





THE KENTUCKY CHEMICAL MFG. CO., Inc. 


COVINGTON, KY. Opposite Cincinnati, Ohio 
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New Southwark Curb Presses 
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Two Column Quick Acting Presses 
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EXTRA PRIME OIL PREMIUM. 


One of the actions taken at the last 
convention of the Interstate Cottonseed 
Oil Crushers Association, held in New 
Orleans, La., last May, was a resolution 
calling on the executive committee to 
adopt rules governing the purchase and 
sale of cottonseed oil for next season. 

In compliance with this request, the 
executive committee met at Asheville, 
N. C., recently and discussed all phases 
of oil buying and selling, including settle- 
ments for off-oil. After considerable dis- 
cussion it was decided to amend Rule 51 
by adding a new paragraph. The amended 
rule reads as follows: 

“Prime Crude Cottonseed Oil. Prime 
Crude Cottonseed Oil must be pressed 
from sound decorticated seed, must be 
sweet in flavor and odor, free from water 
and settlings, and must produce, when re- 
fined as required by these rules, Prime 
Summer Yellow Oil, with a loss in weight 
not exceeding 9 per cent, provided that 
any oil that refines with a greater loss 
than 9 per cent, but still makes Prime 
Summer Yellow Oil, shall not be rejected, 
but shall be reduced in price by a corre- 
sponding per cent of the contract price of 
the oil. 

“Provided further, if the oil, when _re- 
fined as required by these rules, produces 
Prime Summer Yellow Oil with a loss in 
weight less than 9 per cent, the price shall 
be increased by a corresponding per cent 
of the contract price of the oil, and pro- 
vided further that oil which refines to 8.1 
Red in color is not rejectable under Prime 
Crude Contract.” 

The amended rule, with an explanation 


us 40% in Power 


On questioning the Master Mechanic of 
one of the large Packers using seven 
“Newman’s” he said: 
in power for grinding tankage, raw and 
steam bone, glue, fertilizer, etc.” 


Why don’t you save this power with a 
guaranteed “Newman”? 

No bolting screens necessary when using the 
Newman Grinder. 
ground it is sacked direct from the mill. 


$300.00 to $495.00 f.o.b. factory 


Newman Grinder & Pulverizer Co. 
419-425 W. 2nd St., Wichita, Kansas 


The Cincinnati Butchers’ Supply Co., Chicago-Cincinnati 
The American By-Products Machinery Co., 

26 Cortlandt St., New York City 

The Allbright-Nell Co., Chicago 
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“It saves us 40% 


After the tankage has been 


Distributors 


of the circumstances under which it was 
made, will be printed in the new book of 


rules. 
i 

ARGENTINE VEGETABLE OILS. 

The vegetable oil industry in Argentina 
is slowly recovering from the slump of 
1924, but is still below the 1923 level, ac- 
cording to Assistant Trade Commissioner 
Henry A. Bates, Buenos Aires, in a report 
to the U. S. Department of Commerce. 

The following table, released by the 
Argentine Ministry of Agriculture, shows 
the production of vegetable oils in Argen- 
tina for the years 1923, 1924 and 1925: 


Oil 


Seed used, obtained, Yield, Cake, 





kilos. kilos. Pet. kilos. 
Cotton. 
1923 ...... 8,381,000 870,000 10 3,134,000 
1924 . 12,587,000 1,487,000 12 4,884,000 
1925 ......20,750,980 2,321,823 11 8,196,762 
Linseed. 
1923 ......21,059,446 5,710,112 27 15,209,628 
1924 ......20,287,004 5,287,640 26 14 905,486 
1925 ......12,306,082 3,360,219 27 8,918,287 
Rapeseed. 
See 10,525,037 8,000,716 28 7,323,019 
1924 . 17,258,112 4,790,275 28 12,114,601 
1925 - 12,309,317 3,526,690 29 8,612,797 
Peanut. 
1923 ......47,797,337 12,085,675 25 21,208,712 
1924 ......26,172,475 6,571,327 25 11,360,702 
1925 ......41,597,357 9,830,733 24 17,111,410 
Spurge. 
1923 ...... 1,385,000 377,000 27 550,000 
1924 ...... 763,000 155,171 20 184,000 
1925 ...... 480,000 106,000 22 160,000 
Maize. 
1923 ......10,884,442 395,141 i... aeaeenae 
1924 ...... 7,746,619 273,011 Si : wWheodene 
1925 ...... 6,939,720 309,888 4 941,795 
Sunflower 
Re eee aes Geeeeeden 
eee RE 52,800 19 140,000 
1925 ...... 1,750,000 315,000 18 560,000 
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OIL MILLS SHELL PEANUTS. 

Although prices in the peanut industry 
are too high to permit the crushing of 
many peanuts for their oil production, only 
the culls or seconds being available for 
that purpose, there are quite a few oil 
mills interested in peanuts as shellers. 

The roster of the Southeastern Peanut 
Association includes a number of oil mill- 
ers. W.M. Hutchinson of Atlanta, secre- 
tary of the Peanut Association, is also 
secretary of the Cottonseed Crushers’ 
Association of Georgia. 

At the annual convention of the Peanut 
Association men in Atlanta this summer, 
A. P. McConnaughey of the Southern 
Cotton Oil Co., Atnaie, was elected presi- 
dent, and L. L. Connor, president of the 
Enterprise (Ala.) Oil Mill, was elected 
vice-president. 

Among the other millers present were 
J. H. Bryson, Dothan, Ala.; S. J. Cassels, 
Montgomery, Ala.; W. A. Bass, Arlington, 

: . Solomon, Coleman, Ga.; S. H. 
Wight Sd A. E. Malone, Dothan, Ga.; 
T. J. Durrett and W. H. Parish, Cordele, 
Ga.; Henry C. ae Atlanta; A. S, 
Cassels, Savannah; N. Hendricks, Edi- 
son, Ga.—The C ioral Oil Press. 


eh aa 
MAY MARGARINE STATISTICS. 
Margarine production in the United 

States during the month of May, 1926, 

with comparisons, is reported as follows 


by the U. S. Department of Agriculture: 
Uncolored Margarine. 

















May, 1926. May, 1925. 

Exclusively vegetable, Ibs..... 7,950,904 7,722,495 
Animal and vegetable, Ibs..... 8,356,560 8,796,382 
DU san bawdtdv sneha ave 16,307,464 16,518,877 

Colored Margarine. 

Exclusively vegetable, Ibs..... 325,784 323,025 
Animal and vegetable, lbs..... 661,514 591,352 
WOME; SU disnwecacresde' ene 987,298 914,377 
Grand Total; tbs... ..cccseces 17,294,762 17,433,254 
May, 1926. May, 1925. 

Total exclusively vegetable....: 8,276,688 8,045,520 
Total animal and vegetable.... 9,018,074 9,387,734 
Cann: WAAL ns vccsecsvevsee 17,294,762 17,433,254 


There was a decrease of 138,492 lbs. in May, 1926, 
over the corresponding month a year ago, or about 


-79 per cent. 
nese ee 
VEGETABLE OIL IMPORTS. 

Imports of coconut oil into the United 
States during the month of May, 1926, 
amounted to 16,083,747 Ibs., valued at 
$1,520,931. The entire amount came from 
the Philippine Islands. 

Peanut oil imports during the same 
month were 182,654 lbs., with a value of 
$23,202. The bulk of this supply came from 
Hongkong, with China, Japan and the 
Netherlands following, in order. 

fo 


CHEMICALS AND SOAP SUPPLIES. 
(Special Report to The National Provisioner.) 


New York, Aug. 11, 1926—Latest quota- 
tions on chemicals and soapmakers’ sup- 
plies: 

Seventy- -six per cent caustic soda, $3.76 
@3.91 per cwt.; 98 per cent powdered 
caustic soda, $4.16@5.56 per cwt.; 58 per 
cent carbonate of soda, $2.04@2.44 per 
cwt. 

Lagos palm oil in casks of 1,600 Ibs., 


. 9%4c lb.; olive oil foots, 8% @8%c lb.; East 


India Cochin cocoanut oil, 16c lb.; Cochin 
grade cocoanut oil, domestic, 12%4c Ib.; 
Ceylon grade cocoanut oil, 11%{c Ib. 

Prime summer yellow cottonseed oil, 
154@16c lb.; prime winter salad oil, 16% 
@16%c |b.; raw linseed oil, 12@12.7c Ib. 

Extra tallow, f.o.b. seller’s plant, 8%4c 
lb.; dynamite glycerine, nom., 27@28c Ib.; 
chemically pure glycerine, nom., 30@3lc 
Ib.; saponified glycerine, nom., ” 20c Ib.; 
crude soap glycerine, nom., 1814@18%4c 
lb.; prime packers grease, nom., 7/4@ 
7%c |b 
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Market Weak—Trade Moderate—Cash 
Demand Lags—Cotton Report Bearish 
—Liquidation Continues—Support Poor 
—Lard Weak. 

Cottonseed oil futures on the New York 
Produce Exchange were moderately ac- 
tive and very weak again the past week, 
under persistent long liquidation, which 
ran into stop-loss orders, and with poor 
support, owing to an unsatisfactory cash 
trade. 

A larger government cotton crop report 
than expected, with persistent weakness in 
lard, and letting go by tired holders of oil, 
continued to uncover a weak technical po- 
sition in the market. Prices on Wednes- 
day of this week slumped as much as Yc 
per lb. 

General Lack of Outside Buying. 

At times, there was support from a re- 
finer who looks favorably upon the actual 
oil position, but aside from covering on 
the breaks, there was a lack of outside buy- 
ing power, and the support was quickly 
swept away. The fact that the remaining 
stocks of actual oil are light cut little or 
no figure, as those bullishly inclined were 
running away from the market, so that the 
statistical position of oil was ignored. 

Around the inside prices the middle of 
the week scattered local support devel- 
oped. But the professional element was 
very cautious, having been caught several 
times of late, and took advantage of small 
bulges to realize. 

In some quarters cash demand was re- 
ported as fair, but local interests with oil 
in store reported a complete lack of con- 
sumers’ interest, with difficulty in moving 
small quantities, which created the im- 
pression in those quarters that the trade 
has been booked up into September. At 
the same time there were several hundred 
barrels of English cotton oil on the spot 
here that were pressing for sale, which 
some well-versed interests in the trade 
felt was partly responsible for the action 
of the market. - 


The cotton report was a complete sur- 
prise, and with the minimum indication 
well above 14,000,000 bales, houses with 
cotton and southern connections sold oil 
in a fair way, apparently satisfied of a lib- 
eral cotton crop, and impressed with the 
idea that the weakness in prices would 
create hand-to-mouth buying on the part 
of consumers, until new oil was available. 

On the other hand, in refining quarters 
it is still expected that tightness will de- 
velop in actual oil during September, and 
it is argued that owing to the smallness 
of the available supplies, even hand-to- 
mouth buying will take care of all the old 
oil before the new oil moves freely. In 
these quarters it is contended that con- 
sumers’ stocks are light, and replenish- 
ment from time to time necessary, and 
some openly express the belief that any- 
thing like a general revival of distributors’ 
and consumers’ demand would be difficult 
to satisfy. 

In the meantime, the market is in- 








SOUTHERN MARKETS. 
New Orleans. 

(Special Wire to The National Provisioner.) 

New Orleans, La., Aug. 12, 1926.—Daily 
declines have occurred here this week in 
New Orleans cotton oil futures in sym- 
pathy with improved cotton crop condi- 
tions. Buyers are holding off on buying 
oil supplies, hoping to secure them at 
slightly lower prices. However, the crop 
continues late and mills are well sold up 
for August and September, with oil stocks 
extremely light and prospects for big de- 
mand in lard and compound, especially in 
the South where business conditions are 
excellent. 

It will only take a few urgent buying 
orders to advance oil prices sharply. No 
surplus oil expected before December or 
January, as many holes are to be filled up 
first. Crop still faces critical weeks of 
weather before out turn assured, therefore 
it is believed here that purchases of Oc- 
tober New Orleans afford fine opportunity 
for profits. Some traders also advise strad- 
dles—purchases of October oil New Or- 
leans and sales of Chicago lard, October. 


fluenced by the dullness in the demand 
and the persistent liquidation, although it 
is admitted that were someone to step in 
and absorb ten thousand barrels of Sep- 
tember, the complexion of the situation 
would be changed, as it is difficult to see 
where any such quantity would be de- 
livered from, on September contracts. 


New Crop Months Steady. 

The new crops, comparatively, were 
steady. September at the low was off 330 
points from the high, October off 270 
points, December off 163, and January off 
152 points from the peak. In a general 
way, refiners’ interest in the market con- 
tinued limited. Hog receipts were liberal 
from day to day, and stocks of lard con- 
tinue to increase, as cash lard demand, 
also, fell off after showing improvement 
for a few days. 

The feed-grain situation for the coming 
year attracted little or no attention, al- 
though the outlook is for rather high feed 
prices. The corn crop was placed at 
2,577,000,000 bu., a loss of nearly 90,000,- 
000 bu. from last month, comparing with 


* 2,901,000,000 last year. 


An analysis of the American and Can- 
adian government reports indicates that 
North America has a prospect this year 
of 667,000,000 bu. less feed-grains than 
last year, which is very important, consid- 
ering the knowledge that the hog popula- 
tion will be somewhat greater than a year 
ago. From this, some argue that the pros- 
pects for high feed-grain prices speaks 
well for free marketing of hogs and plen- 
tiful supplies of lard, while it is contended 
that from a cotton crop of the present 
size, with an average refining loss, there 
would be sufficient cotton oil for all re- 
quirements the coming season. 


Weather Still a Big Factor. 


As indicated last season, however, the 
oil question is still somewhat dependent 
upon weather conditions the balance of 
the season, and the cotton crop is not 
definitely made, as yet. 

The government ginning report showed 
approximately 47,000 bales ginned to date 
against about 161,000 bales ginned to date 
last year. The condition of the crop was 
placed at 69.8%, the indication at 15,621,- 
000 bales with the minimum prospect 14,- 
425,000 bales based on 1921-1922 and 1923, 
and the maximum 17,510,000 bales based on 
1924-1925. The yield per acre was given 
at 158.3 Ibs. and the abandoned area at 
3.5 per cent. 








ASPEGREN & CO., INC. 


PRODUCE EXCHANGE BLDG. 


BROKERS 


REFINED COTTON SEED OIL crvuve 


ORDERS SOLICITED 


TO BUY OR SELL PRIME SUMMER YELLOW COTTON SEED OIL ON 
THE NEW YORK PRODUCE EXCHANGE FOR SPOT OR FUTURE DELIVERY 


NEW YORK CITY 
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New Orleans — the Logical 
Market for Refined 
Cottonseed Oil 


In testimony given before a Committee of 
the United States Senate the rules of the New 
Orleans contract market were pointed to as a 
model far others to follow. This market was 
established for the benefit of the cotton oil 
trade, less than a year ago, but it is now 
functioning as well or better than was to be 
expected. It is broadening rapidly and fur- 
nishes an ideal facility for consumers, re- 
finers, crude oil producers and others who 
may find it useful. 


The contract is for 30,000 pounds of re- 
fined oil in bulk, and an indemnity bond 
guarantees weight and grade, at the time of 
delivery. 

Write the Trade Extension Committee, Room 
611 Cotton Exchange Building, for informa- 
tion, rules, etc. 


NEW ORLEANS COTTON 
EXCHANGE 
New Orleans, La. 











COTTONSEED OIL—Market transac- 
tions: 
Friday, August 6, 1926. 


—Range— —Closing— 
Sales. High. Low. Bid. Asked. 


eee aes Peet ee eee 
Aug. 300 1320 1315 1300 a 1350 
MOM Scat a ee c% 900 1312 1295 1304 a 1306 
RES 3400 1232 1223 1223 a .... 
SS 1108 a 1113 
SRG 5 its Scene .. 1075 a 1083 
Brea dn oo .. 1073 a 1080 
Feb. . 1077 a 1085 
BR cs co wiek oe 1086 a 1092 

Total sales, ‘Nectedion ‘eetaiebs: 4,600 
bbls. P. Crude S. E. nominal. 


Saturday, August 7, 1926. 


—Range— —Closing— 
Sales. High. ee. Bid. Asked. 


Goo tus sss ; 1500 a-. 
| BS ae Subs bane asset ae 
Se eR 300 1310 1307 1307 a 
- Sop rege 1900 1232 1225 1227 a .... 
Nov 200 1110 1110 1109 a 1115 
SS re 500 1080 1080 1075 a 1085 
ESS 35 awed oe bbs abso . 1075 a 1080 
Lo Pre .. 1075 a 1090 
BERS) ciowtce. se Sse . 1087 a 1095 
Total sales, including switches, 3,100 
bbls. P. Crude S. E. nominal. 
Monday, August 9, 1926. 
—Range— —Closing— 
Sales. High. Low. Bid. Asked. 
SS eee CA rer | 
Eee 100 1320 1320 1290 a .... 
ee 2800 1313 1275 1291 a 1285 
eee rey 4900 1226 1190 1192 a .... 
Nov . 3200 1100 1080 1080 a 1081 
BN ns cw oacern 700 1075 1064 1050 a 1060 
Rs di wth n 200 1060 1060 1053 a 1060 
| Se .. 1055 a 1065 
meer. 22. SFG. . 1065 a 1075 












, Prime Winter Yellow 


P&G Special (Hard 


Macon, Ga. 
Datas, TExas 


‘markets displayed 


The Procter & Gamble Co. 


Refiners of all Grades of 


COTTONSEED OIL 


Puritan, Winter Pressed Salad Oil 


Moon? ar Cocoanut Oil 
ened) Cocoanut Oil 
IvoryDALE, OHIO 
Port Ivory, N. 


Refineriesd Kansas Crry, Kaw. CINCINNATI, OHIO 


AMILTON, CANADA 


THE NATIONAL PROVISIONER ; 


binge sales, including switches, 11,900 


bbls. F . Crude S. E. nominal. 
Tuesday, August 10, 1926. 

—Range— —Closing— 
Sales. High. Low. Bid. Asked. 
SPO vs istas ce pps, | |e Wess 
Pe oes iS Sah Gobel. ¥es, ROOW a 20 
Sept... evens. 2000 1295 1280 1288 a .... 
CS RE OR ae 4200 1190 1175 1180 a 1178 
NOV: .0<.css0c GOU0 OOO 10M lOle 2... 
- Rae 1700 1065 1055 1052 a 1057 
| EN Ss 1100 1063 1050 1053 a 1057 
BR Sixvscdice . 1053 a 1060 
BERR basics ackic< Py eee 52 1060 a 1080 
Total sales, including eulichak. 12,300 

bbls. P. Crude S. E. nominal. 


Wednesday, August 11, 1926. 
—Range— —Closing— 


Sales. High. Low. Bid. Asked. 
rae DeLee ee | ye pare 
OT 100 1250 1250 1250 a .... 
MR ote sais 3000 1282 1230 1240 a 1235 
fC 6900 1173 1128 1145 a.... 
ES Eee 2100 1045 1035 1041 a 1046 
SRI tec e os chs 1500 1050 1010 1025 a.... 
Jan. 900 1040 1010 1030 a 
So SEERA . 1025 a 1035 
Nae ener 1037 a 1050 

Total. sales, ‘iitioe yeicches. 14,500 


bbls. P. Crude S. E. nominal. 
Thursday, —— 12, 1926. 


nge— —Closing— 
Sales. Hick” Low. Bid. Asked. 


OT aS aes OO Seta ose kees & 2200 
Ses .wisseeaa ate 1220 1213 1220 .... 
5 eae SE ae 1340: 4025 3435 2 -.5... 
OU. nose a bue oe ak 1040 1025 1037 a .... 
EPOG. cca aawaeetch ae 1028 1020 1028 a .... 
: UR eee Pree ee 1025 1021 1025 a .... 
BOERS es cas latins aed 1027 1026 1026 a 1030 
BROCE! .0 553065 cones s 1035 1035 1030 a 1045 








SEE PAGE 39 FOR LATER MARKETS. 








COCONUT OIL—Following the recent 
heavy absorption by leading consumers, 
the demand quieted materially this week, 
but the undertone’ continued barely 
steady. Offerings were less free but the 
little or no rallying 
power. An easier tone in tallow and 
greases had influence. 

At New York nearby tanks quoted at 
97%%c; September, 95gc; October forward, 
94@9¥%c. At the Pacific coast tanks were 
quoted at 84 @8%c. 

SOYA BEAN OIL—A fairly good de- 
mand was noted in this quarter and the 
market was rather steady with offerings 
light and limited, but with consumers, in 
the main, buying apparently for immediate 
requirements. At New York August tanks 
were quoted at 11%c, while August ship- 
ment barrels sold at 1234c. At the Pacific 
coast August tanks quoted at 105éc. 

CORN OIL—The market was inactive 
and was weak, following cotton oil, with 
buyers’ tanks f.o.b. mills quoted at 1034c, 
off-oil quoted as low as 97c for No. 6 acid. 

PALM OIL—A fair demand was in evi- 
dence and a satisfactory business passing 
with offerings liberal, due to the heaviness 
in competitive articles. At New York 
Nigre spot casks quoted at 8.45c, shipment 
at 84%c; Lagos spot casks at 8.90; ship- 


ment at 8.55. 
~~ ie 


White Clover Cooking Oil 
Marigold Cooking Oil 
Jersey Butter Oil 








General Offices: 


Cable Address: “Procter” 
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PALM KERNEL OIL—A fair business 
is passing and the market is extremely 
steady with offerings readily absorbed and 
with spot casks New York quoted at 10c 
shipment; casks, 10%4@10™%c and shipment 
tanks around 10c. 

SESAME OIL—Market nominal. 

PEANUT OIL—Market nominal. 

COTTON OIL—The market was weak 
with demand slow with some sales of spot 
cil New York at 1l4c but possibilities of 
shading that level owing to a further de- 
cline in futures. Little or nothing doing 
in the crude market. 

i 
PORK PRODUCTS EXPORTS. 

Exports of pork products from principal 
ports of the United States, during the 
week ending Aug. 7, 1926, with compari- 
sons, are reported by the U. S. Depart- 
ment of Commerce as follows: 


Hams and Shoulders, Including Wiltshires. 











Jan. 
to26! 
Week ending: 
Aug. 7 Aug. 8 July 31, PP. «a 
1926. 1925. 1926. 1926. 
M Ibs. M lbs. M lbs. M Ibs 
WO  ncskk sp vaccace 2,071 2,422 1,875 119,985 
We DN yc sec undece” “Atenes  < havens 1,32 
United Kingdom 1,864 2,226 1,775 104,996 
Other Europe... ...... MER OPE OE 1,171 
NO 6k 050 50 059s 133 111 81 5,361 
Other Countries. 74 25 19 7,129 
Bacon, Including Cumberlands. 
| Peer rrr rr 2,747 3,740 1,853 105,056 
To Germany...... 30 mn @sxGnue 9,358 
United Kingdom 2,602 2,556 1790 65,744 
Other Europe .. 81 688 57 =: 15,268 
SUE cunAwaseGs lo khan 4 57 1 11,161 
Other Countries 34 148 5 3,530 
Lard 
a Perr rer 10,796 9,811 6,488 440,712 
To Germany .. 3,860 5,255 628 142,075 
Netherlands ... 559 222 404 31,011 
United ga 4, pd 1,958 3,494 144,034 
Other Europe. 211 10 22,452 
RE gio 1,115 1,288 49,015 
Other Countries. 579 1,050 664 52,125 
Pickled Pork. 
St eT ee 281 637 225 15,754 
To United Kingdom 115 253 77 1,898 
Other Europe... 46 ESO. wescus 1,309 
are 87 242 109 4,344 
Other Countries. 33 29 39 8,203 
TOTAL EXPORTS BY PORTS. 
Hams and Pickled 
shoulders, Bacon, Lard, rk, 
M lbs. M lbs. M Ibs. M Ibs. 
BOE. atesteeas bane 2,071 2,747 10,796 281 
ere rer rer tr te ee L. sdenest > Caeene 
SSE ar 1,047 615 105 
Port Huron ....... 872 623 87 
ee SOONG  oius sees BES occagse! = “See” saves 
New Orleans ...... 14 3 33 
J eee 5 1,505 56 
PEED <6 bees an wep eee) Kbwawe, Weavers” “94duwe 
DESTINATION OF EXPORTS. 
Hams and 


shoulders Bacon 
Mibs. M lbs. 
Exported to: 





United Kingdom (total)............+. 1,864 2,602 
Liverpool ... ° 906 1,816 
London 117 47 
Manchester 55 s 
EE Cd dca wewaktededacn'e 214 161 
Other United Kingdom 572 570 
rd, 

Exported to: M Ibs. 
EE EER, vast cree news pce bcs usd bess 3,860 
ET RN tec alae i oe A re Cats Se gins 3,796 
RN WIND 6 50k vcddccbioccebeccgectscanae 64 





*Corrected to June 30. 


THE EDWARD FLASH CO. 


29 BROADWAY 
NEW YORK CITY 


BROKERS EXCLUSIVELY 
VEGETABLE OILS 


In Barrels or Tanks 
Hardened Edible Cocoanut Oi 
COTTON OIL FUTURES 


On the New York Produce Exchange 
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Good Merchandising 


N the right sort of container a good product gains in selling value. 
The package protects it—dresses it—makes it more convenient to - 
handle, to sell, to use. 
More than once the wise choice of a package has put a staple product 
in the specialty class—with all the opportunities for expansion and 
profit that follow. 




























































































At the very least, a Canco decorated metal container can do a great 
deal to help keep your meat and lard right up front in your market. 
































There’s a Canco package for every need. A Canco representative can 
give you pointers on better packaging—one of the straight paths to 
good merchandising. 


American Can Company 


NEW YORK CHICAGO SAN FRANCISCO 
CONTAINERS OF TIN PLATE - BLACK IRON : GALVANIZED IRON - FIBRE 
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CORPORATION 





Special Exclusive Advantages 


Aecuracy— 


Absolutely accurate weights of any com- 
pressible materials at any density are guar- 
anteed. This can not be accomplished by 
any other machine. 


Simplicity— 
There are few moving parts. It has a wide 
range of.adjustments which can be made 
while the machine is in operation. There 


are no knife blade balances or mechanical 
trips to wear or get out of order. 


Speed— 


The basic principle involved and the design 
of the machine make possible a speed in 
handling unapproached by any other ma- 
chine. There are no delicate timing devices 
to consume time. 


Cleanliness— 


The machine can be cleaned within a few 
moments by the hand removal of two caps; 
then the simple process of blowing out with 
air or steam. The burnished aluminum 
alloy permits perfect cleaning on the out- 
side for appearance. It can always be kept 
spick and span with a minimum of time and 
effort. There is no leather packing and the 
machine can not be injured by steam or 
boiling water. , 


The capacity is practically unlimited. It will 
handle the capacity of the largest lard rolls. 
In fact, the manner of packing with the 
LAMB machine enables one operator to han- 
dle 3,000 one-pound cartons, 3,000 two-pound 
pails, 2,500 four-pound pails, or 2,000 eight- 
pound pails per hour. 


The LAMB machine is made of special burn- 
ished aluminum alloy, taking care of the fac- 
tors of sanitation in the handling of edible 
materials. ° 





Automatic Weighijan 
and Lard or any (mp 


The machine shown above is the Lamb Type 5.@combina' 
Filling unit with automatic conveyor attached the Con 
handling the total capacity of two standard 





The principles involved in the Laniitomati 
chine are basic (patented and othegents pe 
perfect unit of mechanical super-sgth_cor 
durability and cost of upkeep are ible tc 
nothing to wear out or no parts topee. I 
the first year’s operation. 


The machine is made in five differ@pes an 
in small and large plants. 


We have opened an office in the Gal Wes 
charge. You may obtain full inforgn wit! 
part. We shall appreciate the opfiity o: 


LAMB. COPC 











SEATTLE, WASH. vanes q 


27th Ave., West & Commodore Way 





We are desirous of appointing Siiies in o 





sieeeemeiian 








sscmasnacnmeoner: 
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hijand Filling Machine for Compound 
y npressible Materials of any Density 


Most machines used for filling and weighing 
are dependent upon volume measuring, de- 
livering a fixed number of cubic inches. Ob- 
viously, the weight of compressible materials 
such as lard or compound can not be accurate- 
ly represented by volume measure of unknown 
density. Any machine, therefore, that is de- 
signed for accuracy must essentially take 
care of the two elements of volume and 
density. Neither can be used as a dependable 
basis of weighing. 


The first function of the LAMB AUTOMATIC 
WEIGHING AND FILLING MACHINE is 
to bring the density of the material to a fixed 
degree, and then to deliver a fixed volume. 
This is accomplished by taking care of all the 
elements of: weight. It is fundamentally an 
automatic Weighing and Filling machine and 
should not be confused with ordinary ma- 
chines which are only volume measuring de- 
vices, paying attention to only one of the ele- 
ments of weight. 


Briefly, the LAMB machine definitely fixes 
the density of any compressible material and 
Type Speombination Compound and Lard Weighing and brings it out at a fixed accurate weight. The 
attached# the Compound or the Lard unit is capable of machine is quickly adjustable to any density 
you desire to pack; it will handle any size can 
or carton from 3 oz. up to 10 lbs. of any com- 





e Lanitomatic Weighing and Filling ma- pressible material. 

1 othemnts pending) and the machine is a 

iper-sgth construction. The factors of It is apparent that the mechanically tripped 

are imtible to reckon inasmuch as there is or balance scale does not and can not give ac- 

rts tofee. It will pay for itself within curate weights, and requires time-wasting 
adjustments. to arrive at even inaccurate 

ae ae ‘ weights. 
differ@pes and is practical and economical 


This Coupon Will Bring You Complete Information 


the Gal West with Mr. E. G. Peter in 
inforf without any obligation on your 


1e Opfity of demonstration in your own Lamb Corporation: 
(Nearest office) 





Please send us full information relative to the Lamb Auto- 


matic Weighing and Filling Machine. It is understood that this 
RA | IO N | places us under no obligation whatever. 


RIGROAK ATOR SS ale a wrcia bdn Lamia stata tind tin ails a eee eee 








VANC®, B. C. CHICAGO, ILL. Address 
570 & St. Tribune Tower 


pinting S@&ies in other parts of the world. Bie aa BR SoS ek area. ue bid eis ks. eee eeeuwe oe ae 








catemadaiianall 








ieee 








36 THE NATIONAL PROVISIONER August 14, 1926. 


ANCO 
Trucks 


for All Packing House Purposes 











After years of practical experience and 
surveys of truck needs in the packing 
industry, our engineers have produced 
a complete line of ANCO Trucks, each 
model designed to meet specific require- 
ments. ANCO Trucks represent the last 
word in the important features of sani- 
tation, ease of operation and durability, 
as well as cost of maintenance. 


Every model in the line of ANCO Trucks 
is built to do a specialized job. 


No matter what your truck needs may 
be, there is an ANCO Truck that will 
serve your requirements best. 


Write for descriptive literature. 








Headquarters for Everything in Packinghouse 
Machinery 


THE ALLBRIGHT-NELL Co. 


General Office and Factory 
5323 So. Western Boulevard Chicago, Ill. 


Western Office: E. D. Skinner, 1731 W. 43rd PI., Los Angeles, Calif. 


AxcQ) 
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Laabs Cookers for Armour 
in Construction 


Laabs Sanitary Rendering Units are the result of careful study and research. It has taken 

_a number of years to perfect the Laabs Processes and Apparatus, so that today it is con- 
ceded to be the best and most profitable rendering unit ever produced for packers and 
renderers. 


The illustration above shows 13 cookers of an order for 65 which was received from 
Armour and Company. There are a great many unusual features in construction. Stay- 
bolts and the elimination of horizontal seams in the inside shelves do away with the in- 
herent troubles, losses, and annoyances of the staybolted type of construction, on ac- 
count of leaks. This is only one of the features. When in Chicago let us show you the 
rest. 

If you haven’t Laabs Cookers in your plant we feel sure you are losing money and we 
suggest you investigate them. 


THE ALLBRIGHT-NELL CO. 


5323 So. Western Boulevard, CHICAGO 


Western Office: E. D. Skinner, 1731 W. 43rd Place, Los Angeles, Calif. 








Patented in U. S. A., March 23, 1926. 
Other patents and foreign 
patents pending. 





Headquarters for everything 
in packinghouse machinery 
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What‘ an OQOr . 


There doesn’t need to be an odor around your plant! 





You don’t need to have your neighbors complaining to 
the Board of Health asking that the odor nuisance be eliminated. 


You don’t need to fear an injunction restraining your 
operation because of noxious odors. 


The Henderson and Haggard Chlorine Process of deodor- 
ization offered exclusively by this organization will eliminate 
any objectionable odor from Packing Plants, Slaughter Houses, 
Rendering Works or similar establishments. 


Scores of successful installations are in operation—and the 
process will be installed on trial at any plant. If it doesn’t 
destroy the objectionable odors, the apparatus will be removed 
without cost to the operator! 


How’s that for confidence? 


Can’t we send one of our engineers to see you? 


WALLACE & TIERNAN CO., INC. 


Manufacturers of Chlorine Control Apparatus 
NEWARK, NEW JERSEY 


TITITTUIE ERE Inn CULEDLOLORTOLEEAEEEETED nn 
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FRIDAY’S CLOSINGS. 
Provisions. 

Hog products rallied slightly the latter 
part of the week on realizing, with a firm- 
er tone in hogs and reports of some im- 
provement in export lard demand. Hog 
receipts continued liberal. 

Cottonseed Oil. 

Cottonseed oil, after pronounced weak- 
ness, developed an oversold condition, ral- 
lied on scattered buying and covering 
with a better lard market but increased 
offerings checked bulges. Sentiment, 
however less bearish. Cash trade still 
slow; little or nothing doing in crude. 

Quotations on cottonseed oil at Friday 
noon were: August, $12.50@12.75; Sep- 
tember, $12.30@12.38; October, $11.40; 
November, $10.37@10.45; December $10.29 
@10.31; January, $10.25; February, $10.24 
@10.32; March, $10.30@10.40. 


Tallow. 
Tallow, extra, 8%4c. 
Oleo Oil and Stearine. 
Stearine, oleo, 1lc close. 
Hull Oil Market. 

Hull, England, Aug. 13, 1926—(By 
Cable.)—Refined cottonseed oil, 44s; crude 
cottonseed oil, 39s. 


fo 
FRIDAY’S GENERAL MARKETS. 


New York, Aug. 13, 1926.—Spot lard at 
New York; prime western, $15.75@15.85; 
middle western, $15.60@15.70; city, $15.50; 
refined continent, $16.00; South American, 
$17.00; Brazil kegs, $18.00; compound, 
$16.00. 

ree 


ARGENTINE BEEF EXPORTS. 


Cable reports of Argentine exports of 
beef this week up to Aug. 13, 1926, show 
exports from that country were as fol- 
lows: To England, 98,458 quarters; to 
continent, 38,543 quarters; others none. 

Exports for the previous week were: 
To England, 158,752 quarters; to the 
continent, 47,820 quarters; others none. 

ao 


NEW YORK MEAT SUPPLIES. 


Receipts of western dressed meats and 
local slaughter under federal inspection 
for New York City, N. Y., are officially 
reported for the week ending Aug. 7, 
1926, with comparisons, as follows: 





Week Cor. 

ending Prev. week, 

Western dressed meats: Aug. 7. week. 1925. 
Steers, carcasses .... 7,230 8,541%4 7,308 
Cows, carcasses .... 398 552 419 
Bulls, carcasses .. 155 38 263 
Veals, carcasses 8,722 9,357 7,012 
Ge OR MERE sana eeuals 5: S eenee.” ic eee 
Lambs, carcasses.... 23,717 19,298 16,371 
* Mutton, carcasses 84 


4,603 3,751 
Beef cuts, Ibs. @ ike 245,430 
Pork cuts, Ibs. 1,109,765 665,102 


i slaughters: 
ttle 


eedeccescccees 8,747 8,605 10,057 

aeirep ocacvcceccecee 13,941 14,023 14,723 

TROGS .ccccccccccvces 27,588 28,697 30,896 

Sheep ....-ceceseeee 48,613 49,067 46,973 
fo 


PHILADELPHIA MEAT SUPPLIES. 


Receipts of western dressed meats and 
local slaughter under city and federal in- 
spection at Philadelphia, Pa., are officially 
reported as follows for the week ending 
Aug. 7, 1926, with comparisons: 








Week Cor. 
ending Prev. week, 
Western dressed meats: Aug. 7. week. 1925 
Steers, carcasses .. 2,434 2,677 
Cows, carcasses .. 122 748 
Bulls, carcasses .. 154 130 
Veals, carcasses 1,819 1,345 
Lambs, carcasses ......... 9,107 7,679 ee 
Mutton, carcasses ......... 1,783 1,643 1, 
Pork, IDS. ..cccvcccevccese 340,458 355,691 303,107 
Local slaughters: 
Cattle 1,815 2,012 





Calves . 
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THE WEEK’S CLOSING MARKETS 
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BRITISH PROVISION CABLE. 
(Special Cable to The National Provisioner.) 
Liverpool, August 13, 1926. 


General provision market dull. Fair de- 
mand for square shoulders and pure lard. 
Bellies slow. Spot prices firm on A. 
hams. Supply light but trading active for 
deferred shipment. Liberal sales to Glas- 
gow at 100s, shipment commencing Janu- 
ary 1. Liberal offerings on Liverpool 
market on same terms. Square shoulders 
offered more freely for forward shipment. 
Moderate trade in short clear backs. 

Today’s prices are as follows: 
ders, square, 99s; picnics, none; 
long’ cut, 143s; bacon, American cut, 
Cumberland cut, 114s; 
bellies, clear, 116s; 
shire, 106s; 


Shoul- 
hams, 
146s: 
short backs,114s; 
Canadian, 116s; Wilt- 
spot lard, 78s 3d. 
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BRITISH PROVISION STOCKS. 
(Special Report to The National Provisioner.) 
Liverpool, August 1, 1926. 
Stocks of provisions on hand at Liver- 
pool on August 1, 1926, with comparisons 
for last month and last year, as estimated 
by the Liverpool Trade Association, are 
as follows: 





July 31, June =, July 31, 

1926 192¢ 1925 
Bacon, boxes 6,396 7,367 8,153 
Hams, boxes 783 4,889 4,850 
Shoulders, boxes 873 967 848 
Lard (P.S.W.) tierces ...... 685 898 1,954 
Lard (refined) tons ........ 2,875 2,443 6,734 


Imports into Liverpool for the month 
of July:— 


Bacon (including shoulders) boxes. .13,082 
SGI HOMES << aoe 50) bee ca eos 9,326 
Te 1 ibaa ba ce ay ea ow aa bee 


The approximate weekly consumption of 
Liverpool stocks is given below:— 


Bacon, Hams, _ Lard, 

boxes boxes tons 

DRE CE is pawtsasetseee 3,307 3,033 558 

CG, MD bin Fee eutateccusye 3,680 2,628 684 

PG. EE, oa vac pa hechee een 4,798 3,865 414 
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SLAUGHTER REPORTS. 


Special reports to The National Provisioner show 
the number of livestock slaughtered at the following 
centers for the week ending Aug. 7, 1926. 












CATTLE. 

Week Cor. 
ending Prev. week, 
Aug. 7. week. 1925. 
Chicago ..... 28,386 31,014 
— City . 30,418 41,130 
wianeese 19,992 19,900 
fast St. Louis 12,917 + =18,180 
ICs ico ase cab cae aanse 9,416 11,509 
Sioux City 9,759 7,456 
ES in tude pee bs Kens 60%ee out 867 
Be NEE A c.go.0u Cocusnan saan 5,704 10,400 
Philadelphia 1,815 2,012 
Indianapolis 8,886 1,159 
rere 1,482 1,411 
N. Y. & Jersey City.. 8,605 10,057 
Ghose. OUT: enn dsc 4,725 5,406 
NE cnvicdecvacsenecceses 98,455 137,105 160,501 
Chicago 96,000 85,500 
Kansas City 27,689 19,043 
Omaha 31,445 35,446 
East St. Louis 24,491 35,195 
BE. DOERR 2 oc ccvcccscecgecee 18,743 16,301 
BION ORY. occ tccccccccsecce 34,794 34,262 
CRABOT  ocorsideoreveciengsssce ‘ans 6,419 
WORE WOETR co cncccvccocvces 2,418 3,381 
Philadelphia ...........0-0++ 10,888 9,051 
Indianapolis ......... os 23.756 15,195 
_ ML, cecnecuccecces 10,007 967 
Y. & Jersey City 28,697 30,896 
ES City 2,340 3,218 
DORE .vvccdccdvcaqecesnes 811,168 301,874 
Chicago 56,511 49,014 
Kansas City 24,288 19,397 
Oma 7,605 35,050 

East St. Louis 19,194 17, 
Bt. JosepHA ...ccccccsccccees 20,462 14,796 
Sioux Clty ....ccccecccecoss 3,236 2,299 
Cudahy ...cccccccccccsececes cose 601 
Forth Worth .......cseeeee. 2,633 2,135 
Philadelphia .......... 4,578 7,776 
Indianapolis ......... 1,534 1,946 
Boston 2... sc cccseee 5,323 6,491 
N. Y. & Jersey City. eae 067 46,973 
Oklahoma City ee 179 255 171 
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TRADE GLEANINGS. 


A new sausage factory has been opened 
in Waynetown, Ind., by Dwiggins & Sons. 
Stanley Jordan has been placed in charge. 

A new meat packing plant is being 
erected at the foot of Ninth street, New 
Philadelphia, Ohio, by Frank Gilgen and 
others. 

The plant of the Raymond Brothers 
Packing Company in Denver, Colo., was 
recently destroyed by fire. The loss was 
said to have been heavy. 

A new meat packing plant, known as 
the Upland Packing Company, has been 
organized in Gooding, Ida, by H. F. 
Remig and Mrs, R. E. Evans. 

Susanville Meat Company, meat packers 
and wholesalers in Susanville, Calif., has 
been sold by J. T. Long, W. W. Long and 
J. Karl Long to Frank Wood, Jay Gibson 
and Fred Hanson. A number of changes 
are contemplated in the company’s plant. 

Slight damage was done by fire recently 
to the plant of the Leavenworth Packing 
& Storage Company, Third and Choctaw 
streets, Leavenworth, Kans. The flames 
were quickly extinguished and the produc- 
arn i the plant was not interfered with 
at 
The old Means Packing Company’s 
plant at 28 N. Second street, Kansas City, 
Kans., which has been closed for about a 
year, has been leased to E. G. Aldridge. 
The plant was reopened under his direc- 
tion on Aug. 9 as the Kansas City Pack- 
ing Co. 

The H. & S. Meat Company, Inc., whose 
packing plant in Yakima, Wash., was re- 
cently destroyed by fire, has been sold to 
the Gibson Packing Company of Yakima. 
It is said that the H. & S. Meat Company 
as a corporation will remain intact, and 
will be transferred to Seattle, Wash., where 
a new packing plant will be built for it. 

A new concern, known as the Portland 
Horse Products Company, has been in- 
corporated in Portland, Ore., with the fol- 
lowing officers: Philip Suetter, president; 
C. C. Schlesser, vice- -president; LE. 
Schlesser, secretary. These men, with 
j* AO Montag, W. S. Babson and J. 
Burge, are the incorporators. The com- 
pany is slaughtering horses under federal 
inspection and exporting horse meat to 
Europe. 


ae 
CANADIAN LIVESTOCK PRICES. 


Summary of top prices for livestock at 
leading Canadian centers for the week 
ending Aug. 5, 1926, with comparisons: 

BUTCHER STEERS. 
1,000-1,200 Ibs. 
Week 





Same 

ended Previous week 

Aug. 5. week. 1925. 

Toronto ......cccccceses $ 8.35 $ . +4 $ 8.40 

Montreal (W) ........- 25 7.15 

Montreal (E) .........- 7.25 t 50 7.75 

ae Pre rs 6.50 7.25 6.50 

ee MEER TIT ey oo 6.25 6.25 6.25 

Edmonton ........+.-++ 6.00 6.25 5.50 

VEAL CALVES 

Week Same 

ended Previous week 

Aug. 5. week. 1925. 

TOPONKO ccccccccceccwes $13.00 $12.50 $11.50 

Montreal (W) ......... 10.00 10.00 9.00 

Montreal (EB) ........+. 0.00 10.00 9.00 

WUMIOOR, 0 cesccccccsens 7.50 8.00 7.00 

COGATG cc ce cccccccees 7.25 7.50 5.75 

Edmonton ......++++0+ - 7.00 7.00 5.50 

SELECT BACON HOGS. 

Week Same 

ended Previous week 

Aug. 5. wee! 1925. 

MOPOMSS 2... ccccvecccuces $14.53 $15.63 $15.36 

Montreal (W) ...++--+> 14.00 15.50 14.75 

Montreal (E) ......-+++ 14.00 15.50 14.75 

Winnipeg 14,30 14.85 14.41 

Calgary i , 14.30 

Edmonton 14.30 

Same 

week 

1925, 

Toronto ......02006 oo ve lt. , $15.00 

Montreal (W) .....++++ 15.00 15.50 13.25 

Montreal (BE) ......++++ 15.00 15.50 13.25 

Winnipeg .....---eeeee- ert by 4 +e 
Calgary ....ccccccecees 7 OO y 











CHICAGO. 
(Reported by U. 8S. Bureau of Agricultural Economics.) 
Chicago, Aug, 12, 1926. 

CATTLE—Broad demand in the face of 
continued liberal receipts strengthened the 
fed steer and yearling trade as the week 
closed. Several loads yearlings scaling 
796@1,112 lbs. including steer and heifer 
offerings, topped at $10.65, a price also paid 
for prime medium weights, averaging 1,172 
lbs. and 1,270 Ibs. 

Range-bred corn belt fed heifers reached 
a new high mark for the season at $10.50. 
Strictly choice 1,484 lb. bullocks stopped 
at $10.10 with an outstanding load of 1,327 
lb. Nebraskas at $10.30 and some 1,206 Ib. 
averages at $10.35. Bulk grass cows at 
$5.00@7.00 finished about steady. Bulls 
closed firm and vealers advanced around 
25c. 

HOGS—Decreased receipts and an im- 
proved demand on the part of local buyers 
moved values unevenly 15@65c_ higher. 
Shippers were less active and light hogs 
received the minimum upturn, heavy 
butchers and packing sows getting the 
maximum. Pigs dragged all week until 
the close, the late upturn placing values 
around 25c higher for the week. 

The late top of $13.40 was 15c above the 
close last week and light packing sows at 
$11.00 were 65c higher than the close a 
week ago. Bulk of desirable light hogs 
made $13.00@13.30, with 240@300 Ib. 
butchers at $12.00@12.75. Few extreme 
weight butchers sold below $11. 25. Bulk 
of strong weight slaughter pigs cashed at 
$12.50@13.00, a few reaching $13.25. 

SHEEP—Compared with a week ago, 
fat lambs and yearlings closed 25@50c 
lower with cull natives $1.00 lower, and 
sheep 10@25c off. A heavy increase in 
the supply from the range was received, 
with most of the week’s offerings from 
Washington, Idaho and Montana. 

Bulk fat western lambs at the close 
made $14.00@14.25, with top natives at 
$14.25. Bulk of the native offerings sold 
at $13.25@13.50, with heavy buck lambs 
around $11.25. Culls cleared at $9.00@ 
9.50 mostly, with yearlings at $10.50@11.50 
at a late session. Most fat ewes turned at 


$6.00@7.50 





Bangs, Berry & Terry 
Buyers of Livestock 


Hogs, Cattle and 
Feeding Pigs 
Union Stock Yards, 
South St. Paul, Minn. 


Reference Stock Yards National Bank 
Any Bank in Twin Cities 


Write or wire us 








J. W. Murphy Co. 


Order Buyers 


Hogs Only 


Utility and Cross Cyphers 
Reference any Omaha Bank 
Union Stock Yards, 

Omaha, Nebr. 
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LIVE STOCK MARKETS 


KANSAS CITY. 


(Reported by U. S. Bureau of Agricultural Economics.) 
Kansas City, Mo., Aug. 12, 1926. 

CATTLE—The extreme dry wéather in 
range sections was responsible for the 
large increase in cattle supplies and prices 
on grassers broke materially. Better 
grades of fed steers and yearlings were in 
limited quota and sold at 15@25c higher 
prices, while inbetween grades held 
steady. 

A few light weight grass steers sold 
steady but the general run was unevenly 
25@50c lower. Choice yearlings sold up 
to $10.50; best medium weights at $10.00; 
and heavies at $9.50; bulk of fed arrivals 
sold from $7.75@9.50; while straight 
grassers went at $5.50@7.00. 

Fat she stock closed steady to strong 
and cutters strong to 25c up. Prices on 
bulls advanced 15@25c; while veal calves 
are 50c lower with tops at $11.50. 

HOGS—Trade in hogs ruled very un- 
even but only slight changes were made 
as compared with a week ago. 3etter 
grades of offerings scaling 200 Ibs. and 
above are 10@15c higher, while lights and 
underweights are around steady. 


August 14, 1926. 


The closing top was $13.10, the same as 
a week ago. Choice 200 lb. selections sold 
up to $12.90 on today’s market, best 250 
lb. butchers at $12.50 and heavies averag- 
ing 300 Ibs. went at $11.90. 

SHEEP—Fat lambs prices were under 
pressure and values are 50@75c lower for 
the week. Best westerns sold at $14.25 on 
Monday but comparable kinds had to sell 
for $13.75 at the close. 

Natives reached $13.50 but on today’s 
session the bulk cashed from $12.00@12.50. 
Aged sheep are around 25c lower with fat 
ewes selling from $6.25@7.00. 
tee 


OMAHA. 
(Reported by U. S. Bureau of Agricultural Economics.) 
Omaha, Nebr., Aug. 12, 1926. 

CATTLE—The week’s trade on fed 
steers and yearlings was featured by the 
broader demand for medium weight and 
weighty steers with the resultant price ad- 
vance of 15@25c. Yearlings and light 
steers are strong to 15c higher. Several 
loads weighty steers reached $9.75. Horned 
medium weights and also mixed yearlings 
earned $10.25 and long yearling steers 
$10.30. 

Choice fed heifers held steady while 
other grades and classes of she stock ad- 
vanced fully 25c. Veals and calves 








LIVESTOCK PRICES AT LEADING MARKETS. 
Following are livestock prices at five leading Western markets on Thursday, 
Aug. 12, 1926, as reported to THE NATIONAL PROVISIONER by leased wire of the Bureau of 
Agricultural Economics, U. S. Department of Agriculture: 


Hogs (Soft or oily hogs and roasting 


pigs excluded): CHICAGO. 


SALES 

Hvy wt. (250-350 Ibs.), med-ch.. 

Med. wt. (200-250 Ibs.), med-ch 

Lt. wt. (160-200 lbs.), com-ch. 12° 50@13.40 

Lt. It. (130-160 Ibs.), com-ch... 12.50@13.35 

Packing sows, smooth and rough ° 9. 85@11.00 

Sightr. pigs (130 Ibs. down), med-ch... 12. 25@ 13.25 

Ay. cost and wt., Wed. (pigs excluded) 11.67-274 Ib. 
Slaughter Cattle and Calves: 

ar ome el (1,500 LBS. UP): 

Good-c 






2:50@13. 30 





SE AS Re er 8.75@10.15 

Meer (1,100- 1,500 LBS.): 

MET 654s cage vebenesscedecevecces 9.65@10.75 

ee ee eee 8.90@10.40 

SED. wae dens dck es sebche vet sccue acd 7.50@ 9.50 

IE pu penwb eae apessen sons ccangs 6.00@ 7.50 
STEERS (1,100 LBS. DOWN) 

DE. cp eneshunsoveahen tas sticaecsd 10.40@10.75 

SEE chs res toes Dh ceeh aN deen n cees'es d 9.50@10.40 

Cee on EE Pe a eee 7.50@ 9.50 

PE ci ésheluadcseaawescoas more c 6.00@ 7.50 

Canner and cutter.........ssccscees 5.00@ 6.00 
LT. YRLG. STEERS ANI) HEIFERS: 

Good to choice (850 lbs. down)...... 9.25@10.65 
HEIFERS: 

Good-choice (850 Ibs. up)........... 8.00@10.50 

Common-med, (all weights)......... 5.75@ 9.00 
COWS: 

Good to choice....... 6.50@ 8.40 

Common and medium. 4.75@ 6.50 

Canner and cutter... 3.65@ 4.75 
BULLS: 

Good-ch. (beef 1,500 Ibs. up)........ 6.50@ 7.00 

Good-ch. (1,500 Ibs. down).......... 6.50@ 7.25 

Can.-med. (canner and bologna)..... 4.50@ 6.50 
CALVES: 

Medium to choice (milk fed. exc.).. 6.75@ 9.00 

SUN “sind ses ncuactwneves ose 4.75@ 6.75 
VEALERS: 

Medium to choice.........0sseccoees 10.00@14.50 

TN  cnudénedobdsdcewanssaee 6.00@10.00 


Slaughter Sheep and Lambs: 
Lambs, med. to choice (84 lbs. down).. 12.00@14.35 


Lambs, cull-com. (all weights)........ 7.75@12.00 
Yearling wethers, medium to choice... 9.50@ 12. 25 
Ewes, common to choice.............. 5.25@ 7.75 
Ewes, canners and cull............++. 1.75@ 5.25 


E.8T. LOUIS. OMAHA. KANSASCITY. ST. PAUL. 
$13.50 $12.75 $13.10 $12.85 
12.25@13.35 10.00@12.50 11.25@13.00 


7 9.75@12.50 
11. 60@ 12. 50 10.75@12.00° 11.15@12.50 11.50@12.50 

2.35@13.25 12. 00@12.50  12.00@12.90 12.2 25@12.85 
is. 00@13.50 12.50@12.75 12.40@13.10 12.50@12.85 
12.78@18.40 .......... 12.70@13.10 12:50@12.85 


9.50@10.00 9.75@10.40 9.50@10.50 9.75@10.50 
phe ok era 7. 7 EBSD wisvoccece 
12.73-215 Ib. 10.66-289 lb. BaeT ED le cipeaeiosss 
eccccccece 8.50@ 9.65 8.10@ 9.50 cocccsecee 
9.35@10.35 9.15@10.25 8.85@10.00  .......... 


8.65@10.00 8.35@ 9.50 7.60@ 9.2% 9.00@10.00 
. 5 6.00@ 8.00 7.50@ 9.00 
4.75@ 6.00 5.50@ 7.50 


10.25@10.75  9.50@10.50 9.25@10.50 .......... 
9.35@10.25  8.75@ 9.75 8.00@ 9.60  9.00@10.00 
6.50@ 9.35 7.10@ 8.75 6.40@ 8.35 7.50@ 9.00 
5.00@ 6.50 5.75@ 7.25 5.00@ 6.40 5.50@ 7.50 
4.50@ 5.00 4.60@ 5.75 4.25@ 5.00 4.00@ 5.50 
9.50@10.75 8.65@10.25 8.60@10.25 8.75@ 9.85 
7.50@ 9.75  7.40@ 9.75 6. 75@ 9.25 7.00@ 8.75 
5.00@ 7.00 5.00@ 8.15 4.50@ 7.65 4.50@ 7.00 
6.00@ 7.25 5.75@ 8.00 5.40@ 7.40 5.75@ 7.50 
4.75@ 6.00 4.35@ 5.75 4.00@ 5.40 4.25@ 5.75 
3.00@ 4.5 3.40@ 4.35 3.25@ 4.00 3.00@ 4.25 
6.00@ 6.50 5.60@ 6.15 5.50@ 5.75 5.75@ 6.25 
6.00@ 6.75 5.60@ 6.35 5.50@ 6.00 6.00@ 6.50 
4.00@ 6.00 4.25@ 5.60 3.75@ 5.50 4.25@ 6.00 
B.50@ 8.00 5.75@ 8.25 5.00@ 7.50 5.00@ 7.00 
5.00@ 6.50 4.00@ 5.75 3.50@ 5.00 3.50@ 5.00 


8.00@13.75  7.50@10.00  7.00@11.50 
5.00@ 8.00 4.50@ 7.50  4.00@ 7.00 


7.50@12.00 
4.00@ 7.00 


a 2535.28 11.75@13.65 11.75@13.85 
8.50@11.50 5 50@11.75 7.50@11.75 8.50@11.00 
8. 25@11.25 8.25@11.25 S.TEGIL.TE wc ences 
3.00@ 6.50 4.50@ 6.85 4.25@ 7.00 4.50@ 7.2% 
1.50@ 3.00 1.75@ 4.50 1.25@ 4.25 1.50@ 4.50 


11.00@13.50 





Hogs 


Kansas City Stock Yards 


Exclusive Order Buyers 


Schwartz-Feaman-Nolan Co. 


Cattle 


Kansas City, Mo. 








National Stock Yards, Ill. 








Order Buyers of Live Stock 


Potts—Watkins—Walker 
Stock Yards, Kansas City, Mo. 


Reference: National Steck Yards National Bank 
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advanced 50c@$1.00, with practical top 
$10.00. Bulls are fully steady to a little 
stronger. 

HOGS—During the period, medium 
weight and light hogs show very little 
price change, quoted steady to 10c lower, 
while strong weight butchers and packing 
grades reflect a 25@40c advance. 

_Today 160@200 Ib. lights soldi at $12.50@ 
12.75; 200@250 lbs. butchers, $12.00@12.50; 
250@300 lb. butchers, $11.50@12.00; heavier 
butchers downward to $10.75; packing 
sows, $9.75@10.40. 

SHEEP—Increased receipts resulted in 
a downward trend on killing classes, fat 
lambs showing a loss of 50@75c. 

Sheep weak to 25c lower. On Thursday, 
bulk of fat range lambs cashed at $13.50; 
natives, $13.00@13.50; desirable weight fat 
ewes, $6.25@6.50; top, $6.75. 

shige 


SIOUX CITY. 
(Special Letter to The National Provisioner.) 
Sioux City, Ia., Aug. 11, 1926. 

CATTLE—While supplies of cattle are 
showing a tendency to increase with mid- 
dle days of the week, the number at this 
market for the half week is below normal 
for the season of the year. Soaking rains 
over a large part of Sioux City territory 
are perhaps responsible for this. 

With 3,500 cattle here for today, and 
11,000 for the three day period, the mar- 
ket was lacking in snap with beef steers 
holding slow.and steady, while other 
grades including she stock were slow and 
weak to a shade lower. 

Best steers of the day sold at $10.00 for 
yearlings of less than 900 Ibs. weight, 
strictly top kinds quotable at $10.25, bulk 
of good to choice steers and yearlings 
$9.00@10.00, but with $9.50 about the limit 
for heavy weight, fair to good steers $7.50 
@9.00, best grass steers of the week $7.75. 
Bulk of grass cows and heifers $4.50@6.00, 
a few heifers up to $7.00 

HOGS—In the face of lighter supplies 
of hogs around the circuit the market fails 
to rally and recover from a declining ten- 
dency. Receipts here were 9,000 today 
and 24,000 for the expired half week. 

The market opened steady for light 
weights, 10@15c lower for all others, but 
rallied slightly toward the close and fin- 
ished close to a steady basis compared 
with Tuesday. Best of the light weights 
sold at $12.85, bulk of light butchers and 
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bacons $12.25@12.75, medium butchers 
$11.75@12.00, heavies $11.00@11.50, bulk of 
sows $9. 65@9. 85, a few at $10.00, thin lots 
$9.00@9.50, pigs $12.00@12.50. 
SHEEP—Sheep were lower with best 
lambs quotable at $13.75. 
i 


ST. LOUIS. 
(Reported by U. S. Bureau of Agricultural Economics.) 
E. St. Louis, Ill., Aug. 12, 1926 

CATTLE—Western steers comprised 
the principal in this week’s supply. Com: 
pared with one week ago, native steers 
sold barely steady to 25c lower; tidy 
handyweight western steers, steady to 25c 
higher; other westerns steady to 25c 
lower; low cutters 25c higher; good and 
choice vealers 25@50c higher; other 
classes steady. 

Tops for week: -yearlings, $10.50; 
matured steers, $10.00; steers, $9.75; mixed 
yearlings, $10.25; heifers, $10.15. Bulks 
for week: native steers, $7.75@10.15; 
western steers, $5.75@7.60; fat mixed 
yearlings and heifers, $9.50@10.00; cows, 
$4.75@6.00; low cutters, $3.00@3.75. 

HOGS—Hog market the current week 
has been a two-way affair. Receipts 
were about normal, but included a great 
many more light weights and these have 
eased off 15@25c since last Thursday, 
while lighter supplies of heavy hogs 
stimulated demand and these gained about 
what light hogs lost. 

Top today was $13.50; bulk 190 Ibs. 
down, $13.25@13.35; 190@220 ‘lbs., $13.00 
@13.25; 230@250 lbs., $12.50@12.90; 260@ 
270 Ibs., $12.25@12.40; 280@325 Ibs., $11.75 
@12. 15. Packing sows are 25c higher and 
pigs 25@50c lower for the week, bulk 
ce today, $9.75@10.00; pigs, $12.00@ 
13.2 

SHEEP—A 75c@$1.00 decline in local 
fat lamb values this week was the effect 
on the market of sharply increased re- 
ceipts around the circuit. Best lambs 
today brought $13.25, with the bulk of 
sales $12.75@13.25; culls, $8.50; fat ewes, 
$4.00@6.50. 
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ST. PAUL. 


(Reported by U. S. Bureau of Agricultural Economics 
and Minn. Department of Agriculture.) 


So. St. Paul, Minn., Aug. 11, 1926. 

CATTLE.—Few if any net changes have 
developed in the cattle market during the 
current week. Dry fed offerings were of 
insufficient volume to make a market, a 
few scattered loads of mixed youngsters 
good enough to realize the $9.50@10.15 
money comprising virtually the entire 
supply. Grass steer beef cleared at $6.00@ 
7.25 mainly, a few loads upward to $7.50 
and $8.00, the latter being 1150 lb. Mon- 
tanas. 

Fat cows and heifers turned for the 
most part at $4.50@6.50, several outstand- 
ing loads of western cows reaching $6.00, 
comparable kinds of weighty heifers $7.00, 
while three cars of Montana yearling heif- 
ers Monday earned $7.50. All: cutters 
cleared at $3.00@4.00, bulls from $5.00@ 
6.00, with veal today around $11.00@11.50. 

HOGS.—Receipts of hogs this week 
both at St. Paul and around the seven 
market circuit have been running some- 
what lighter than last week. This, coupled 
with a fairly broad shipping demand here, 
has been partly responsible for the gen- 
erally healthy tone to the market and 
some upturns have gone into effect of 
around 20c on butcher hogs and around 
50@75c on packing sows. 

Quite numerous sales of 130-190 Ib. av- 
erages sold recently at $12.85, with 200- 
250 Ib. butchers at $12.50@12.75 and 250- 
350 lb. averages salable at $11.50@12.50. 
Packing sows cashed at $9.50@10.25, the 
bulk largely at $9.75@10.00. Pigs are 
around 25c higher with bulk of the desir- 
able kinds at $12.50. 

SHEEP.—Values on fat lambs _ have 
been discounted here 50c as compared with 
the same time last week, while fat ewes 
have held about steady. Bulk of the fat 
lambs sold at $12.00@13.00 recently. 

Yearling wethers slumped during mid- 
week and are salable at $9.50@10.50. Bulk 
of the fat ewes cashed at $5.00@$6.75. 
Lightweights up to $7.00. 





Telephone 
Yards 0184 


We Buy ’Em Right! A Trial is Convincing! 


Write—’Phone—Wire 
Murphy Bros. & Company 


Exclusively Hog Order Buyers 


Union Stock Yards 
CHICAGO 








A. H. Petherbridge 


ORDER BUYER 
Hogs and Stock Pigs 


Denver and Outside Points 


California’s Nearest 
Point of Supply 


UNION STOCK YARDS 
DENVER, COLO. 


Office Ph. Main 6088 Res. Ph. Franklin 1255 








Four 
Competent Hog Buyers 
to Serve 
Particular Packers 


E. K. Corrigan 
| Exclusive Hog Order Buyer 


South St. Joseph, Mo. 
Ih the eenter of the corn belt district 








CATTLE 


W. L. Kennett, Louisville, Ky. 








WE RESPECTFULLY SOLICIT YOUR PATRONAGE 
WRITE — TELEGRAPH — TELEPHONE 


LIVE STOCK BUYING OFFICES 


CHICAGO INDIANAPOLIS MONTGOMERY 
Kennett, Murray & Co. Kennett, Whiting, McMurray & Co. P. C. Kennett & Son 
W. M. Burrows, Mgr. E. R. Whiting RB. V. Stone, Mgr. 

CINCINNATI i. = See NASHVILLE 
Kennett, Colina & Co. C. J. Renard Kennett, Murray & Co. 
J. A. Wehinger, Mgr. LAFAYETTE G. W. Hicks, Mgr. 

DETROIT Kennett, Murray & Co. OMAHA 

Kennett, Murray & Colina D. L. Heath, Mgr. Kennett, Murray & Co. 
P. B. Stewart, Mgr. R. J. Colina, Mgr. 
EAST 8T. LOUIS LounvEasS SIOUX CITY 
ennett, Sparks & Co. P. C. Kennett & Son Roam, Murray & Brown 
cL L. Sparks, Mgr. E. N. Oyler, Jr., Mgr. T. Brown, Jr., Mgr. 


C. B. Heinemann, Service Manager, Chicago 


HOGS 


F. L. Murray, "Nashville, Tenn. 
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PACKERS’ PURCHASES. 


Purchases of livestock by packers at principal cen- 


ters for the week ending Saturday, Aug. 7, 


1926, are 


reported to The National Provisioner as follows: 





CHICAGO. 

Cattle. Hogs. 
err 6,542 8,600 
of 2 SS ee 4,920 10,700 
Cas. tos bswa bes ae 2,026 5,900 
De @- MNusvecdvcescese 4,916 9,200 
Anglo.-Amer. Prov. Co. .. 765 1, 

G. H. Hammond Co......... 2,138 5,700 
Libby, MeNeill & Libby. . 778 é 


5,900 hogs; 
Co., 


Brennan Packing Co., 
4,600 hogs; Independent Packing 


Sheep. 
11,318 
14,571 

8,689 
8,375 


Miller & Hart, 
6,800 


hogs; 


Boyd, Lunham & Co., 4,000 hogs; Western Packing & 


Provision Co., 9,800 hogs; 
hogs; others, 29,300 hogs. 


KANSAS CITY. 
























































Cattle. Calves. Hogs. 
cf 2 ae 3,2 1,387 4,990 
Cudahy Pkg. Co......... 970 3,569 
Fowler Pkg. Co.. 3 ross 
Morris & Co. { 637 3,358 
Ree 394 1,058 6,510 
8 ee eee 3,578 1,013 6,091 
Local butchers ......... 459 133 1,107 
DEE nbeés par ckeeeces 17,519 5,201 25,625 
OMAHA. 
Cattle and 
Calves. Hogs. 
Armour & Co b 9,137 
Cudahy Pkg. Co 5,372 8,633 
DERE: SIRs 20 ss cocivunns 1,166 4,427 
SD EEE, bcos eborechus 2,401 4,698 
£8 Sere 5,464 6,171 
Hoffman Pkg. Co........... 79 pies 
Mayerowich & Vail......... 27 
See 41 
Glasser & M. Prov......... 3 
John Roth & Sons.......... 70 
a. Rife Pkg. COo......3..... 1 
So. Omaha Pkg. Co......... 112 
Lincoln Pkg. Co............ 262 
Morrell Pkg. Co............ 65 
Nagle Pkg. Co... 5 58 
Sinclair Pkg. © 113 
OE Se 132 
Keénnett-Murray Co. ....... Ses 
ee « MED. c'nn0scccecciese 
Other hog buyers, Omaha... 
Serr 19,922 
ST. LOUIS. 
Cattle and 
Calves. Hogs. 
ere 1,871 4 
ER > See 3,913 7,5 
ag ss swab avs nd onens 1,874 3.203 
St. i ib wastceseunes 
Rast “Side Pke. Bind wana 1,747 5,178 
Independent Pkg. Co....... 510 499 
American Pkg. Co.......... 68 1,236 
OE See 212 1,197 
Sartorius Pkg. Co.......... vias 601 
Selloff Pkg. Co............. 57 82% 
Gerst Bros. Meat Co........ 37 657 
ee eee 14,009 48,115 
BREE “Wavscbborencostacte 25,388 67,981 
ST. JOSEPH. 
Cattle. Calves. Hogs. 
8 ere 3,100 927 11,971 
Armour & Co........... 1,910 379 = =63,283 
Morris & Co............ 1,812 540 «4,488 
_ Re 2,607 562 10,316 
yr T 9,429 2,408 30,008 
SIOUX CITY. 
Cattle. Calves. Hogs. 
Cudahy Pkg. oe bs kp ones 2,102 324 12,131 
rmour & Co. ......... 2,336 284 10,533 
eee ,729 330 ~=—-6 560 
Sacks Pkg. Nepean gra 138 25 2 
Smith Bros. Pkg. Co.. 34 3 10 
Local butchers ......... 51 20 2 
Order buyers and packer 
shipments ........... ° 9,165 
ee eee 8,136 986 38,403 
OKLAHOMA CITY. 
Cattle. Calves. Hogs. 
Morris & Co............ 1,003 814 349 
Wilson & Co............ 1,280 798 2,620 
Other butchers ......... 73 spas 165 
BEE . cnccccncescccces 2,356 1,612 3,134 
WICHITA. 
Cattle. Calves. Hogs. 
Cudahy Pkg. Co........ 661 535 3,903 
Dold Pkg. Co....... eoee 270 39 = 4,602 
Local butchers ......... omen begs 
EE as debeseseecenes 1,044 574 8,505 
DENVER. 
Cattle. Calves. Hogs. 
Swift & ~, ee 580 250 861 
Armour & Co........... 572 114 =1,038 
Biayney-Murpiy = . 489 115 «1,255 
Sapeoecsa concceee 418 217 711 
SNE cinsscves eecces 2,059 696 3,865 
ST. PAUL. 
Cattle. Calves. Hogs. 
ee te MR, cc scwes 2,178 2,449 10,486 
Cudahy Pkg. Co........ 312 1,346 2,439 
Hertz & — Davnaecne » _ 129 
Swift & Co.. savhve Shee 3,337 3, 44 16, 413 
United Pkg. cocee 1,107 
ENED. osccsssecsccebbes 700 _3,814 
Total ecrcccescccesess 1,058 8,887 "32,652 


Roberts & Oake, 


5,200 


Sheep. 
3,587 
5,791 
2,216 
5,694 
3,896 


21,184 


Sheep. 
9,659 
8,312 
4,391 

10,368 





Sheep. 
4,369 
7,574 
3,680 








Sheep. 
909 
860 

1,136 
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CINCINNATI. 
Cattle. Calves. Hogs. Sheep. 
E. Kahn’s Sons Co..... 466 94 2,756 181 
Kroger Gro. & Bak. Co. 219 113—s«1,780 eee 
Gus Juengling ........ 191 137 Seen 63 
J. & F. Schroth P. Co.. 14 psile 2,295 awe, 
H. H. Meyer Pkg. Co. le oss 1,992 tes 
J. Hilberg’s Sons ...... 0 13 rica ~ 39 
A. Sander Pkg. Co..... 7 7% 1,031 owe 
ke eer 5 oss ay eet 563 
J. Schlacter’s Sons .... 196 243 117 
Wm. G. Rehn’s Sons.. 91 65 sees 
NE Das wks btacsens 1,342 665 9,854 963 
INDIANAPOLIS. 

Cattle. Calves. Hogs. Sheep. 
fastern buyers ........ 775 4=— 4,017 16,797 4,116 
Kingan & Co........... 1,051 492 17,355 1,231 
Asmmeer BH Oe... 0.2 ccioss 261 48 2,220 45 
Indianapolis Abt. Corp.. 1,130 44 . 3 
Hilgemeier Bros. ....... ..-- viet 457 ous 
Brown Bros. 136 28 Sika 10 
Bell Pkg. Co. 85 ; 410 nee 

Schussler Pkg. be od 221 ‘ 

Riverview Pkg. Co. 13 2 182 e 
Meier Pkg. Co 80 12 222 ence 
Ind. Prov. Co 16 17 159 49 
B, WEDMts 20. csccsccse Sie 34 cas 33 
Hoosier Abt. Co......... 52 vices oeee er 
Others «..cccccccscecees 622 95 408 713 
| ere ry ee 4,221 4,789 8,431 6,200 


RECAPITULATION. 
Recapitulation of packers’ purchases 




















by market for 








the week ending Aug. 7, 1926, with comparisons: 
CATTLE. 
Week Cor. 
ending Prev. 
Aug. 7 week. 
REED |. os xcecdeancesewhesse 22,085 28,386 
Kansas City ......cccccccese 17,519 21,682 
ROR | sno cece ccodesscusecs 19,922 21,672 
Bt, Tals .cccccccccccnvscess 25,388 32,253 
te, EL, 5646 6cencsrenaees 9,429 9,387 
DEED -chchenschianssee 8,136 10,230 
Oklahoma City ...........+. 2,356 8,384 
Indianapolis ............+++. 4,221 5,624 
Milwaukee .......ccccccscees Pee 1,799 
CUROIMMBTE 2 cc ccccccscescces 1,342 ome 
WUE cans dews casgsscovces 1,044 1,702 
DOE Suv vovowes ccessevenac 2,059 2,255 
WE. POG ccacccccccvsvccvcss 7,958 10,293 
SUMED Sci as cache sed ovcenss 121,459 146,617 160,036 
HOGS 
Week Cor. 
ending Prev. week 
Aug. 7. week 1925. 
ING ws ic nde cadensncceied 106,700 ,000 85,500 
Kansas City ......cccccccces 25,625 27,639 19,043 
NEED ba cwendes's avesenscsies 54,686 52,035 59,372 
DE, BN cwasvccncvsccagecce 67,981 59,696 58,221 
i i snes hen ane eesee 30,008 28,159 23,105 
MOO MOET occ escnccesoveces 38,403 49,048 48,225 
Oklahoma City ............. 3,134 2,340 3,218 
Indianapolis 8,431 36,990 35,756 
Milwaukee seals 7,480 ,980 
Cincinnati 8,431 boss er 
PE .oau'scckedassanes bss 8,505 6,584 7,864 
BEE, “coccacesvcctesousete® 3,865 5,262 3,939 
i ee per 32,652 38,351 29,006 
EE ce sec cpnesnesasscesee 389,844 409,584 372,319 
SHEEP. 
Week Cor. 
ending Prev week 
Aug. 7. week 1925. 
CRRORRO occcrcvscccceveccces 56,511 49,014 
MOET owasessconshosee 24,288 19,397 
SRNR Sepecccccndecesonsccsec 25,213 27,290 
St. Louis .. 24,537 18,748 
St. Joseph . 22,450 15,903 
Sioux City 2,980 2,237 
SRE. na ccnceuctes 179 255 171 
DED. an deseeskcedbens 6,200 3,277 4,440 
PEED cs ccccnsccccccenes - 1,384 1,283 
ON eer ee 963 = ye 6o ce 
MEL bn oh-ocdsdesecseus es 971 1,221 659 
SEN 45-05 davecesiccescsess 1,242 1,973 3,146 
BE. FAME no nccwcccccccccccce 3,942 3,791 5,532 
a eer 149,818 167,880 147,815 
fe —--- - 


AUSTRALIAN MEAT FREIGHTS. 


A reduction in ocean freight rate 
meats, cheese, hides, sheepskins, and 


s on 
cer- 


tain other products from Australia to the 
United Kingdom has been reported to the 


U. S. Department of Commerce. 
on these commodities will be one-eigh 
a penny per pound cheaper. Under 
reduction, the department says, beef 


Freights 


th of 
this 
will 


be brought 12,000 miles, including refrig- 


eration during passage, from Austral 


ia to 


the United Kingdom at an ocean rate of 
only three-quarters of a penny per pound, 
mutton one penny, and lamb one and a 


quarter pennies. 


JULY BUFFALO LIVESTOCK. 


Receipts and disposition of livestock at 


Buffalo, N. Y., for the month of July, 


1926, 


are reported as follows by the U. S. 


Bureau of Agricultural Economics: 


Cattle. Calves. Hogs. 
Receipts ......... 21,459 20,943 57,203 
Shipments ....... 1,872 14,692 27,361 
Local slaughter... 9,462 6,251 30,642 


Sheep. 
33,680 
29,807 

3,873 








\ 


August 14, 1926. 






‘RECEIPTS AT CENTERS. 








SATURDAY, AUGUST 7, 1926 

Cattle. Hogs. 
ND Sah s cbinndhosipuasee'e 500 2,000 
SIE SOME 0.055 ospib ccibp ob aoe 500 1,200 
MEE ORs re eccesctsawbeetus 200 6,500 
ls A: binah.0s 4 Wee Rds vag ons 400 3,000 
es IRA Saad s tas nis Ges.o-0'y Cae BA aun a 3,500 
RE En 0b5 dw dis aoe tenes 7,000 
TE ncn waned cechnwns eee 300 
I, EEE vv inie ate bee oces 100 
i SL vstupasrbevatee< ac 200 
Ar eee ey Pee 100 
Denver .. 1,000 
Louisville 400 
EE 85 bas o's bis as badas we 800 
NS STIS ee 3,000 
SE 6 oa niin pw alive aie oo ,000 
INS 0's 6 6:00 cious v aabieb are 1,000 
ED, 6 Gn.de sy 4-du0iou kos pow oss 1,600 
TE ES ae Re eae & 800 
DTOEND, “SOR. once coss ccc 400 
| EE en ere 600 

MONDAY, AUGUST 9, 1926. 

Cattle. Hogs. 
CRD vi vcconsuessvaas tesee 25,000 
Kansas City 9,000 
See 





St. Louis 
St. Joseph 
Sioux City 




















ie os Abts aw yuh bn sew econ 
Oklahoma City 
OR eee ee 
MEE 3.6 bec kevses ob uwewe 
EE. “6an0.0 0 0:4:9:4,6 5 0 One 8 4.00 0 
CE eee 
I, taco cea ope tpt cuss odiaa ae 
CONES. <5 50 wu c'c'cceecsoes's 
DEEL | db Sesh naweinne bate 
DEED . 5 tesuiaisea sane touns 
eS rey ea 
errr 
Nashville, Tenn. 
WDE wieccedes 
TUESDAY, AUGUST 10, 
Cattle. 
ND and as 60 ve. uh besa -cnen 12,000 23,000 
SE gain doc ve deena ole 13,500 8,000 
SEED, tah Stand ode ek 9 o one ae ee 7.000 11,000 
ED enc hace Ao yn pe bane aae 9,000 13,000 
EE ee eer 2,300 3,500 
DEE. cvcnukenisemeseane 3,000 6,500 
st. AS era ere 1,200 4,000 
CO ee ee 700 300 
See 1,600 600 
oe Re 500 2,500 
Ee ea ere 600 3,000 
"hh vice wis sina ae elem e's 200 1,200 
SSSR eee 600 1,800 
ES os << So wlan $10 fe o60 Ha 1,100 8,000 
EE, 0'e Ging. a aw 6401s 8 8 100 500 
Cinciaweath ww. ces 300 2,600 
Buffalo 200 1,000 
Cleveland ........ 200 1,500 
SS eae 100 1,000 
ED “whine se cddedahsd bases 800 1,000 
WEDNESDAY, AUGUST 11, 1926. 
Cattle. Hogs. 
0 Rie oT pee = 13,000 16,000 
EE ME. 3b Sun bb's 9 cecboe 14,000 8,000 
SR “nis co's Gawcwh h dee sou eens 7,500 15,000 
at ED Sey ak desk 00450% «ae 7,500 14,000 
a TR aide kk bay as woes 3,500 6,000 
ENT vias 4 dia tales oon ain 4,000 9,000 
ie! EL, «6 ons nd bs 96 60 08 wares 1,500 7,000 
Sg Se a 400 800 
RS a es 1,200 400 
Milwaukee 1,500 
DEE casa desGa se chiesscisome 400 
ED \nsaieskeeusipeis edu ued 1,000 
Wichita .. 1,600 
Indianapolis | 6,000 
Pittsburgh 1,000 
Cincinnati 3,300 
Buffalo 2,000 
0 eR Oe are 2,000 
evens, “TRS ove 56 sce cuss 100 800 
MET: -ktsebatcebaddcewecas 500 1,200 
THURSDAY, AUGUST 12, 1926. 
Cattle. Hogs. 
PT cindbaddvecasavesiont 27,000 
Kansas City 4,500 
Omaha .... 9,500 
St. Louis ... 8,500 
St. Joseph 6,500 
gr _ 7,000 
Ee Pee ee eee 6,000 
Oklahoma ME Bawkceeeduanne 300 200 
St. See ere 2, 700 
SEED  “Adcbinekensocr edad 5 500 
SEE a yinncn be dedsaees ivcuae 300 2,300 
MEME (aku ba 0 ss bebe oN awe ea’ 400 1,500 
I oases cece dancdne 600 4,000 
EE 45.04 3.0994 9540008 #5 see 1,500 
SEE o's 3.04.60 0 00 00.s:060% 0 700 3,100 
SE hacbs ssseudeu vanepen te 200 1,100 
TOON. nccccnccccccenvense - 200 1,500 
FRIDAY, AUGUST 13, 1926. 
Cattle. Hogs. 
OC PS par ra ee 4,000 15,000 
SD GN CaKovesncecusada 1,00 2,000 
EEE Sk tao cébeds seates cccve 1,500 11,000 
is NES. cb weadedcbcctsceden ,000 000 
SL Sa why abba eedeugenes 300 3,500 
MOM Ghie 00 00%d5s 000s 5 2,000 8,500 
le SD indents wong shsd axeeds 1,600 4,500 
ee ee ae 400 500 
DE TEED Save bvcccecs vnése 1,500 7 
DD. ts vccngesteeesse o< 200 500 
SUEY seb ae we even sae sw vo ) ae 100 
Sees 200 2,000 
Indianapolis . 800 7.500 
Pittsburgh . ates 1,200 
| a rr 450 3,700 
Buffalo ...... sb sheep oe ee . 200 1,700 
Cleveland ....... obesees qeose . ae 900 


Sheep. 
1,000 


1,200 
300 
1,000 
500 
300 





Sheep. 
25,000 
9,000 


noe 
eee 


800 
200 


Sheep. 
18,000 

8,000 
23.000 


"300 
300 
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Chicago. 

PACKER HIDES.—The packer hide 
market during the week was extremely 
quiet, as regards actual trading. There 
was no trading of any consequence, with 
the exception of the few sales listed be- 
low. There are numerous orders in the 
market for good sized lots, but tanners 
are taking advantage of every occasion 
offered to talk lower prices. Killers re- 
main firm in their views, however, with 
the result that little trading oceurred dur- 
ing the week; with the exception of light 
native cows, for which there has not been 
such a keen demand of late, holders are 
all firm for steady prices. 

Spready native steers are quiet; last 
trading was at 17c for July. No sales re- 
ported at Chicago on heavy native steers 
and market nominally 15c; however, there 
were sales at New York of 4,000 natives 
at 15c for August take-off. Extreme na- 
tive steers are offered at 14%c, in line 
with last trading; buyers’ ideas lower. 

One packer early in the week sold 600 
July butt branded steers at 13c, or a full 
cent below last trading price. News of 
this sale spread quickly and encouraged 
buyers to bid lower for all descriptions; 
however, seller reports that this sale was 
surrounded by special considerations so 
that it was not a fair criterion of the mar- 
ket and same packer has since decline “d 
13'%c, asking 14c. 

Colorados are held at 13%c, with bids at 
lower figures. Heavy Texas steers 13%c 
bid and 14c asked. Light Texas steers 
held at 13%c and highest bid reported 
12%4c. Extreme light Texas steers 12%c 
bid, 13%c asked. 

Late last week one packer moved about 
2,000 July heavy native cows at 14%c; 
buyers bidding lower and current take- 
off generally held at 14c. The only trad- 
ing of any consequence during the week 
occurred in light native cows; one packer 
moved 2,000 at 14c and another packer 
3,500 at the same figure, July and August 
take-off; these sales represented a decline 
of Y%c from last previous trading, and 
buyers now bidding lower but killers not 
disposed to sell under 14c. 

Buyers have not bid higher than 12%c 
for branded cows but sellers are firm for 
13%4c, the last trading price. Native bulls 
considered nominally 10%c, some asking 
llc. Branded bulls priced nominally 
around 9c but Fort Worths held at 10c. 

Buyers are fighting hard for lower 
prices and are bidding a half-cent to a 
full cent under the last trading prices. 
This does not appear to have shaken the 
confidence of killers to any great extent 
as yet, leaving the market a rather mixed 
affair. 

SMALL PACKER HIDES.— Small 
packer hide market continues quiet, pend- 
ing some decisive trading in big packer 
hides. Market for all-weight native steers 
and cows considered nominally 14c, 
branded 12%c, in line with last trading 
prices. Local killers are holding their 
August productions generally at 14%4c and 
13@13%c, and two small packers with 
unsold July productions are asking same 
figures. 

Native bulls last sold at 10c for July 
take-off and branded at 8c; August pro- 
ductions held at same figure. 

CALFSKINS.— Packer calfskins are 
rather quiet, with buyers and sellers still 
4c or more apart in their views; two bids 
of 20c have been reported with buyers 
asking 20%@2I1c. One packer moved 15,- 
000 skins last week at 20%c, details just 
being given out. 

First salted Chicago city calfskins are 
generally offered at 19c; last sale for regu- 
lar run was at 18%4c but one car of 10-15 
Ib. skins has sold at 19c. Resalted lots 
are considered nominally 15@16c, with 
some held considerably higher, depending 
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HIDE AND SKIN MARKETS 


upon quality. Outside city calfskins 
quoted around 17%@l18c, with mixed 
country and city skins priced at 15@15%c. 

Packer kipskins are in fairly good shape, 
with most killers well sold up to August 
Ist, at least; demand continues good. Last 
trading was at 18%4c for July regular kips, 
over-weight bring 16%c and branded 15c. 

First salted Chicago city kips have sold 
at 17c, some sales reported lower, and 
market fairly well cleaned up. Resalted 
lots held at 15@16%c, according to qual- 
ity. Outside city kips quoted around 16@ 
16%c. 

One packer moved July production of 
5,000 to 7,000 regular slunks late last week 
at 87%; another packer moved a few this 
week at 95c. Hairless. slunks quoted at 
55c. Small packer slunks held at 75@90c. 

COUNTRY HIDES.—Country hide 
market quiet, and more or less unsettled. 
Both tanners and dealers have been await- 
ing something in the way of developments 
in the packer hide market, but trading has 
been very quiet during the week, with the 
result that buyers and sellers are far apart 
in their views. Tanners maintain that 
prices should be easier but dealers are 
slow to make concessions. 

All weights are quoted at 104%@lIc, se- 
lected, delivered. Heavy steers are of- 
fered at 10%c, selected, with some asking 
higher. Heavy cows and steers around 
9Y%4c, with 10c asked by some. Buff 
weights 10!4%4@llc asked for 45-60 Ib. 
weights. 

Extremes are in somewhat slower de- 
mand; good 25-45 lb. weights, free of 
grubs, could be sold at 13c, selected, but 
are generally held at 13¥c, and up to 14c 
asked in some instances. Bulls are slow 
and priced at 744@8c, selected. Western 
all-weight branded are available at 9c, 
Chicago freight. 

HIDE MOVEMENT. — Receipts of 
hides at Chicago for week ending Aug. 7, 
4,097,000 Ibs.; previous week, 4,332, 000 
Ibs.; same week, 1925, 3,581,000 Ibs.; from 
Jan. 1 to Aug. 7, 104,411,000 Ibs.; same 
period, 1925, 113,930,000 Ibs. 

Shipments of hides from Chicago for 
week ending Aug. 7, 6,301,000 Ibs.; pre- 
vious week 6,132,000 lbs.; same week, 1925, 
4,408,000 Ibs.; from Jan. 1 to Aug. 7, 160,- 
562,000 Ibs.; same period, 1925, 145,254,- 
000 Ibs. 

HORSEHIDES. — Horsehides rather 
dull. The best renderers are available at 

5.00. Mixed country lots range from 

.00 up to $4.50 asked, according to qual- 
ity; ponies and glues at half price. 

SHEEPSKINS.—Dry pelts steady and 
quoted at 22@24c per pound, according to 
section. Packer shearlings unchanged 
and quiet; last sales by two packers at 
$1.45 and 1.47%4, which is considered the 
nominal market at present. 

Pickled skins continue rather strong; all 
packers well sold up, last sales of straight 
run bringing $10.25@10.50 per dozen; one 
lot of special selection brought $10. 80 and 


$11.00 is reported paid at New York for. 


selected lot. Packer lamb pelts selling at 
$2.30@2.35 per cwt. live lamb at Chicago 
and $2.45 paid at New York. 

PIGSKINS.—Demand for No. 1 pig- 
skin strips for tanning continues quiet; 
considered nominally 6%@7c. Little in- 
quiry for gelatine stocks at this season; 
quoted nominally at 44@5c. 

New York. 

PACKER HIDES.—City packer hide 
market generally quiet; some little move- 
ment against contracts. Spready native 
steers offered at 17c. Sales of 4,000 na- 
tive steers during the week at 15c for 
August take-off. Some July native cows 
are held at 13%4c. Some bulls, dating July 
and earlier, reported sold at 814@9c: Aug- 
ust take-off held at 10c. No great accu- 
mulation of stocks reported and killers 
feel that market will at least hold steady, 
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considering the improved quality of hides 
now offered. 

COUNTRY HIDES.—Country hides 
are reported steady with little actual trad- 
ing going on. Buyers are not lending a 
great deal of support to the market, with 
the view of forcing lower prices, but 
dealers do not show much inclination to 
shade prices. 

CALFSKINS.—New York city calf- 
skin market firm but quiet, due in some 
measure to the sold-up condition of the 
market. The 5-7’s are quoted generally 
at $1.70, with some holders asking up to 
$i. 75; 7-9’s are held at $2.00 up to $2.10; 

0-]2’s are reported rather scare and: $2 75 
generally asked. Demand is reported 
somewhat better, especially for heavier 
weights. 

re 
BOSTON MEAT SUPPLIES. 


Receipts of western dressed meats and 
slaughter under federal and city inspec- 
tion at Boston, Mass., are officially re- 
ported as follows for the week ending 
Aug. 7, 1926, with comparisons: 


Week Cor. 
ending Prev. week, 
Western dressed meats: Aug. 7. week 1925. 


Steers, carcasses .......... 2,810 2,965 2,309 
Cows, earcasses .... 747 852 1,408 
Bulls, carcasses .. 8 35 37 
Veals carcasses .. aa ee 1,348 862 
Lambs, carcasses . aye te = 9,703 7,482 
Muttons, carcasses 415 485 360 
PORK, TR. sc ccctecedeccse 260, 505 451,445 278,875 





Local slaughters: 
Cattle 1,482 1,411 
Calves . 1,474 1,760 
Hogs .. 10,007 7,967 


Sheep ... 5,323 6,491 





CHICAGO HIDE QUOTATIONS. 
Quotations en hides at Chicago for the 
week ending August 14, 1926, with com- 
parisons, are reported as follows: 
PACKER HIDES. 
Week ending Week ending Cor. — 


Aug. 14, '26. Aug. 7, '26. 5 
Spready native 
a eee @lic @lic 18% @19c 
Heavy native 
StOORS oc cscce 15 @15%e @15c @17%c 
Heavy Texas 
StOEPB .cccee 13144b@14ax @l4c @15%ec 
Heavy butt 
branded 
ee eee 1344b@14ax @l4c @1é6c 
— Colorado : 
oaceces @13%ax @13%c @14%c 
Ex- Light Texas 
Ce. eee Sie @13%c 14%c 
Branded cows.. 134%4ax @13\%e 14%c 
—— native 
haennees @14\c @l4c @lic 
Light ‘native 
evecpece D14c 14%c 16c 
Native bulls. . llax llax 13¢ 
Branded bulis.. @ 9ax 9ax 11%c 
—e Wainaue 20b @21lax 21ax 2544n 
TO.  divcgaeeds 18\%c 18\%c 21c 
Kips, over’t. 164%4c 164%c 18%4c 
Kips, branded. . 94 15¢ 16%c 
Slunks, regular. 85c 1.1 
Slunks, hairless.55 Go 55 60c 50 60c 


Light, Native, Butts, Colorado and Texas steers 1c 
per lb. less than heavies. 
CITY AND SMALL PACKERS. 


Week ending Week ending Cor. week, 
Aug. 14, ’26. Aug. 7, '26. 1925. 


Natives, all 


weights ...... @l4c @l4c 16¢ 
| oe rr @12%c @lziae 144%4c 
Bulls, native 10¢ 12¢ 
Branded bulls... ot GRD > agewane 
a" eer 17 @l1i%e 

Wetdbhneees 15% @16c gin 18 Gi 

iets, regular .65 75¢ 65 
Slunks, hairless 

Ne. 2 access 25 @30n 25 @30n @0c 


COUNTRY HIDES. 
Week ending Week ending Cor. week, 
ug. 7, °26. 1925. 
































Aug. 14, ’26. 4 
Heavy steers. - ee 10 llax @13%4c 
eavy cows 9% 9% @10c 212%4c 
Buffs ° @13¢ 
Extremes 215% 
MUU ass tacne' @10%c 
— @18¢ 
enebns este 16¢ 
Tent calf d 01.15 
Deacons \. 21.05 
Slunks, regular. 60@0.65 60@0.6 q 1.00 
Slunks, hairless $0.15@0.25 $0.15@0.20 $0.30@0.40 
Horsehides ....$4.00@5.00 5 § 05.50 
Hogskins ..... $0.30@0.35 $0.30@0.2 20.30 
SHEEPSKINS. 
Week ending Week ending Cor. week, 
Aug. 14, 26. Aug. 7, beg 1925. 
Packer lambs. .$2.30@2.35 @2.90 . “scsavives 
Pkrs. aa @1.47%4n @l. ra 1.65 
Dry pelts ....$0.22@0.24 $0.22@0.24 0:30 0.33 
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ICE AND REFRIGERATION 


ICE NOTES. 


Reginald A. Watson plans to rebuild 
his cold storage plant in Valley City, IIL, 
which was destroyed by fire last March, 
it was reported recently. 

National Ice & Cold Storage Company 
plans to double the capacity of its plant in 
Corona, Calif. 

Howell Ice & Fuel Company plans to 
erect a new cold storage plant at Wynne, 

rk. 

Dramen Ice & Coal Company contem- 
plates the erection of a three-story cold 
storage warehouse in Wilmington, Del. 

It is reported that the Chicago, Rock 
Island & Pacific Railroad will erect a re- 
frigerating plant at Silvis, II. 

Producers’ Produce Company of Spring- 
field, Mo., plans to erect a branch cold 
storage plant in Willow Springs, Mo., it is 





Cold 
Facts 





Enclosed Type 
Refrigerating 
Machines 


1. Have 48 years experience 
built into them. 


2. Have 12 leading points of 
superiority. 


8. Are installed in thousands 
of successful plants. 


4. Are described in illustrated 
“Tee and Frost” bulletins; 
your copy on request. 





Distributors in all Principal 
Cities 





reported. The new plant will cost around 
$30,000. 

Ness City Ice & Storage Company has 
recently completed extensive additions to 
its plant. 

Marshfield Ice & Storage Company is 
making a number of additions to its plant 
in Marshfield, Mo. 

Harry Hanson has completed the erec- 
tion of a new cold storage plant in Water- 


town, N. Y. 
Siepaisstlins 
CRUSHING ICE FOR SAUSAGE. 


Ice used for cooling meat while it is 
being worked in meat cutters and sausage 
machines was originally broken with the 
hand pick or axe, and some sausage manu- 
facturers still follow this primitive method. 
is expensive 


However, it in time and 





ICE CRUSHER FOR SAUSAGE ROOM. 
energy, and is a mussy job as well. Hand 
breaking does not give pieces of uniform 
size, and dirt and splinters often find their 
way into the meat with the ice. 


BRINE SPRAY SYSTEMS 
for Hog and Beef Coolers 


Designed and Furnished Complete 


B I N K SPRAY EQUIPMENT CO. 


$007 Carroll Ave., Chicago 








A number of sausage makers have, 
therefore, adopted mechanical, power- 
driven ice breakers for this service. They 


find them to be greatly superior, in that 
the ice is broken to just the right size, 
which reduces the wear and tear on the 
meat cutting machines, and the broken ice 
is entirely free from foreign matter, which 
results in a better product. 

Such ice breakers may be hand or 
power-driven, but in the latest models 
each machine is equipped with its own 
motor, making a _ self-contained outfit 
which can be set wherever most con- 
venient and without regard to the location 
of belting, shafting, etc. 

The ice is broken by the splintering 
action of sharp pointed picks, requiring 
less power than any method of crushing, 
cutting, or scrapping. The picks are 
mounted on a heavy revolving drum, and 
strike the ice one after another. A re- 
movable comb keeps the pieces from go- 
ing through until they are reduced to a 
certain size to suit requirements. 

Interchangeable combs and a movable 
front plate give six different adjustments 
for the size of broken ice. The picks are 
friction held in conical sockets and easily 
removed from the drum by the mere tap 
of a hammer, permitting of a quick sharp- 
ening and replacement if they should be- 
come dull by striking foreign objects. 

The ice breaker shown herewith takes 
a cake of ice 15% in. by 18¥% in. and will 
deliver broken ice at the rate of 12 tons 
per hour. 

The motor comes mounted upon the 
breaker, and is fitted with a guarded belt 
drive, so that there is no danger to at- 
tendants. The motor itself is protected 
by a strong cast-iron baffle. An idler 
provides for adjustment of the belt ten- 
sion and insures efficient contact on the 
pulley. 

The Remley Packing Co., of St. Louis, 
has one of these breakers in its sausage 
room, where 3,000 to 5,000 lbs. of sausage 
is made per day, and Mr. D. L. Remley 
states that it is giving excellent results. 

This machine is known as the Creasey 
ice breaker, and is manufactured by the 
Cochrane Corporation. 





Glenwood Avenue 
West 22nd St. 


Cold Storage Insulation 


All Kinds of Refrigerator Construction 


JOHN R. LIVEZEY 


PHILADELPHIA, PA. 
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Cut out all costs for con- 
struction and operation 
of vestibule air locks. 
Our Service Sheets — 
free on request — show 


with fwe 


how to do it. Write for as 
them today. 
STEVENSON COLD : 


STORAGE DOOR CO. 
1511 West Fourth St., 


ff ee 


Vestibule - Air Lock. 
#56 "x 62 0'x 8-0 hy 


regular iis 


The Stevenson Door That Cannot Stand Ope 
Men running in- 
ohways snadustriously closing self. 
How to add 446 cubic 
earning storage joace FF 
than Lith F vathows 
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"THE OLD WAY 
Vestibule over aff and to edge of door when 
wide open S*0"x 10-6 "« 8-6 high = 446 cu. fe 






THE NEW WAY 
Men running owt ond the. ein 


cet og money 
waste 33 reprigetotion 
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Let’s Be Logical— 


If it is required that our meat and meat products must be 
FREE of moisture and in the BEST of condition to meet the 
demands—then we CANNOT, in the same breath, permit the 
accumulation of moisture within our coolers or upon our 
products. 


We MUST BE consistent and use modern ideas and methods 
in air conditioning, as well as in refrigeration. SQUARE 


The interiors of ALL refrigerated rooms SHOULD HAVE 
that clear, fresh, cold air like the dry, cold, mountain air, which 
keeps the products FRESH and in PRIME condition—and 
such an atmosphere can ONLY be obtained THROUGH the 
usage of 


Browne’s Forced Air Circulation and Humidity 
Control System 


(Patented, United States, November 11, 1924—July 13, 1926; 
Canada, January 8, 1924. ) 


Beware of Infringements—Be Square 


Correspondence regarding every pee e of refrigeration and air condi- 
tioning is ecliched. An inquiry places you under no obligations. 


MILTON W. BROWNE, Consulting Expert 


Inventor and Manufacturer 
3103 Coleman Road Kansas City, Mo., U. S. A. 
MEMBER AMERICAN SOCIETY OF REFRIGERATING ENGINEERS 











































a | If you soak hams at a higher 

temperature than 80°F. or cook 

nti yo. tee a ae Wen 148 F. Soe 

rT will shrink as much as 15% in 

1000 lbs., to say nothing of the 

possibility of having to take a 

lower price because of poor quality. Prevent this loss 

from undue shrinkage and deterioration and remove all 
guesswork from your heat-treating processes by installing 


| Ar THERMOMETERS AND 
: TEMPERATURE CONTROLLERS 
Set z an American (formerly Honeco) Controller for the temperature desired and it will 
automatically maintain just that temperature. It never forgets—never lies down on the job. 
The American (formerly Columbia) Recording Thermometer gives a written record 
reading of temperatures because of its large, easily read figures. 
Our experience in the meat products field is at your disposal with- 
waeemitn: i. ¥. i Mi AI | 
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ployes inspected temperatures. 
your problems. il 


The American (formerly Reform Dial) Thermometer »2rmits easy 
Mi | 
AMERICAN SCHAEFFER & BUDENBERG CoRP a | ft th 


Atlanta *Chicago 
Buffalo Detroit *Pittsburgh 


of temperatures, as well as a written report of when and how often em- 
out obligation. Write for Catalogs R-49, H-49 and G-49, and tell us 
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Chicago Section 


A. S. Lindner, prominent lard refiner of 
Havana, Cuba, was a Chicago visitor this 
week. 

J. H. Tapley, manager of the Toronto 
‘plant of the Swift Canadian Co., 


was in 
Chicago late im the week. 
Secretary George M. Foster, of John 


Morrell & Co., Ottumwa, Ia., was a busi- 
ness caller in the city during the week. 


James Lawson, of the Vegetable Oil 
Corporation of San Francisco, Calif., came 
East on business this week, and stopped 
off in Chicago. 


Packers’ purchases of livestock at Chi- 
cago for the first four days of this week 
totaled 36,044 cattle, 7,953 calves, 58,676 
hogs and 49,895 sheep. 


Arthur Scheck, well-known in the bro- 
kerage field, has joined the Herbert 
Brokerage Co., and is now located in room 
708, Postal Telegraph building. 


O. M. Rexinger, well-known margarine 
expert, and now in the packinghouse 
brokerage business in Los Angeles, spent 
a few days in the city this week. 


Arthur W. cw on the Davidson Com- 
mission Co., Chicago, is touring the East. 
’ He is sending back some beautiful views 
of the scenery in the Catskill Mountains, 
where he is spending most of his time. 

In order to better accommodate their 
increasing business, Harry Levi & Com- 
pany, well-known Chicago importers and 
exporters of sausage casings, have moved 
to 4856 South Halsted street. 


Provision shipments from Chicago for 
the week ending Aug. 7, 1926, with com- 
parisons, are reported as follows: 


Cor. week, 

Last wk. Prev. wk. 1925. 
Cured meats, Ibs... .19,022,000 17,380,000 15,843,000 
Fresh meats, Ibs... 85,256, 000 36,170,000 35,440,000 
tg Se eee 3,987,000 3,587,000 6,702,000 


Prices realized on a Seite & Company’s 
sales of carcass beef in Chicago for week 
ending Saturday, August 7th, 1926, on ship- 


ments sold out were as follows: Cows, 
common to good, 8.50@12.50c;_ steers, 
common to medium, 12@15.50c; steers, 
good to choice, -16@18c; and averaged 


13.46 cents a pound. 

Ignaz Reuther, formerly a well-known 
figure at the Yards, and for many years 
connected with the Independent Packing 
Co., has for the past year conducted a 
meat market on North avenue, Chicago. 
He has just returned from a fishing trip to 
Wisconsin, where he says the fish are so 
big that they have to use elephant’s trunks 
for bait! 








Sentence Sermons 


Written for THE NATIONAL PROVISIONER 
by Roy L. Smith. 


TODAY IS THE DAY— 


-—To face the facts and know the 
worst—then you can’t be taken 
by surprise. 

—To square yourself before matters 
get too bad to be squared. 

~—To do the things you put off all 
day yesterday. 

—To do tomorrow’s planning and 
save time. 

—To complete this day’s task—to- 
morrow will have enough of ITS 
own. 

—To bury your grudges and 
grouches—tomorrow they © will 
be too big to bury. 

—To sweep your mind clean of wor- 
ries; fears, suspicions, malice and 
envy. 




















MEAT EXHIBIT AT SESQUI. 
(Continued from page 21.) 
at play, and children skipping happily 
along. 

Then, with an attractive suddenness, a 
sign shows up behind the painted screen 
and the observers’ attention is centered on 
the message which tells him what to eat 
for health. 

As soon as the observer has had time 
to read the message it disappears, but as 


it vanishes another section of the screen 
lights up, showing one group of foods and 
telling the contribution they make to the 
balanced diet. This is followed by an- 
other group, then a third and a fourth and 
a fifth. 

After the fifth group has disappeared 
into the darkness behind the painting the 
whole center of the screen lights up, and 
reveals an appetite-provoking meat dish, 
in natural colors, flanked by wording 
which states in plain language the reasons 
why meat should be included in the diet. 

-Then,- when the observer has learned 
about meat’s food value and healthfulness 
and, palatability, the whole screen lights 
up, and the observer sees before him all 
the elements of the balanced diet, the 
whole featured by the meat dish which 
stands out in the center in bold relief. In 
a moment the lights disappear, the land- 
scape returns magically to view, and the 
story is retold. 


Meat for Energy. 


The third exhibit in the group at the 
right: end, also built especially for the 
Sesqui-Centennial Exposition, features the 

value of meat in a balanced diet as an aid 
in meeting the energy demands of life. 

It is this exhibit that literally shouts the 
food value and healthfulness of meat from 
the housetops, for it contains electric signs 
which blaze forth messages on meat from 
the tops of miniature office buildings. 

The upper half of the exhibit shows a 
street scene in a large city—elevated, rail- 
road, street cars, trucks, automobiles, 
taxicabs, pedestrians, and even a traffic 
policeman, nearly all in vigorous motion. 
In the background, at the tops of the sky- 
scrapers, the electric signs blaze forth their 
messages. One says, “Eat Meat”; another, 
“Meat Satisfies;” and a third, “For Health 
and Strength Eat Meat in a Balanced Diet. 
Meat is a Good Body-Builder.” 

The lower part of the exhibit is divided 
into three parts. At the left is a gymna- 
sium showing men participating in various 
forms of athletics—running, boxing, and 
doing their “daily dozens.” 

The central part shows an office, with 
a switchboard and operator at the left, and 
an executive and stenographer at the 
right, all in motion. Salesmen, office boys 





D. |, Davis and Associates 


624 South Michigan Avenue 
CHICAGO, ILL. 





Packing House Products 


Oldest Brokers in Our Line 





George F. Pine Walter L. Munnecke 
Pine & Munnecke Co. 
Packing House & Cold Storage 
Construction; Cork Insulation & 

Overhead Track Work. 


sie Merb Detroit, Mich. 1 comer 








Carcass Beef—P. 8. Lard—Green Pork 
Boneless Beef—Ref. Lard—Cured Pork 
Quick Reliable Service Guaranteed 


Bight Phones Postal Telegraph Building 
All Working CHICAGO, ILL. 


H. 0. GARDNER ¥. A. LINDBERG 
GARDNER & LINDBERG 


ENGINEERS 








Fred J. Anders Chas. H. Reimers 


ANDERS & REIMERS 
ARCHITECTS 
ENGINEERS 

Packing House 

Specialists 


814 Erie Bldg. 
Cleveland, O. 








H. P. Henschien, R. J. McLaren 


HENSCHIEN & McLAREN 


1637 Prairie Ave. Chicago, Ill. 


PACKING PLANTS AND COLD STORAGE 
CONSTRUCTION 





C. W. RILEY, Jr.” 


BROKER 
2108 Union Central Bldg., Cincinnati, O. 
Provisions, Oils, Greases and Tallows 
Offerings Solicited 








M. P. BURT & COMPANY 


Engineers & Architects 
Packingheuse and Cold Storage 
Consultation on Power and Operating 
Curing, etc. You Profit by Our 25 Years’ Ex- 
=, Lower Construction Cost. Higher 


206-7 7 Falls Bidg.. MEMPHIS, TENN. 











PACKERS ARCHITECTURAL & ENGINEERING CO. 


H. KNEHANS, Chief Engineer 


ABATTOIR. PACKING AND COLD STORAGE PLANTS 
Manhattan Building, Chicago, Ill. 


Cable Address, Pacarco 
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Counselor At Law 
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and others pass -briskly in and out of the 
back part of the office. 

At the right is a dock scene, showing 
longshoremen unloading a ship, with an 
airplane flying overhead in the background. 

In the center, between the upper and 
lower parts of the exhibit, a sign appears 
with this message: “To meet the energy 
demands of life, the office Worker, the 
laborer, and the athlete all should eat a 
balanced diet including meat.” 

This exhibit, like the two flashing 
exhibits, is self-contained and is set in a 
gilt frame. 

To the casual observer approaching from 
the left, the whole exhibit looms up as a 
long unit, surmounted by a sign reading: 
“Our Meat Supply—An exhibit presented 
by the Bureau of Animal Industry, U. S 
Department of Agriculture, the Institute 
of American Meat Packers and the Na- 
tional Live Stock and Meat Board co- 
operating.” 

Displays of the Government. 

At the left end and extending around 
the back wall appear several attractively 
painted panels, prepared and supplied by 
the Bureau of Animal Industry, and deal- 
ing with those various phases of the live 
stock and meat industry in which the 
Bureau has a special interest. 

These show, first, live stock on the farm 
and then on the way to the packing plant. 
Next, they depict Federal inspection and 
explain the importance of meat inspection 
to the consumer, one of the panels reading, 
“Meat bearing the Federal inspection mark 
is the only food carrying the assurance of 
the United States Government, through 
immediate supervision, that it was pre- 
pared under strict sanitary conditions 
from animals good for food.” One set of 
panels reproduces the “Quality Beef” 
poster of the Bureau of Animal Industry, 
and others illustrate methods of preparing 
and serving meats and emphasize the food 
value of meat products. 

Adjoining the end panels and in front of 
those along the back wall of the exhibit, 
the observer next sees the model packing 
plant exhibit, some forty feet in length, 
and complete in practically every detail 
from the knocking pens to the shipping 
department. 


Packing Plant in Operation. 

This exhibit, which some packers will 
recall having seen on display, shows in 
miniature the pork and beef operations of 
a modern packinghouse, beginning with 
the unloading of the animals at the stock 
yards and, after showing practically all of 
the intermediate steps, ending with the de- 
livery of the finished product to the con- 
sumer. It is highly animated; that is, 
many of the parts keep in motion. For 
two examples, hog and beef carcasses are 
shown moving along on overhead rails, 
and in the sausage room, the sausage chop- 
ping arms rock exactly as do those in the 
packers’ sausage rooms. 

In back of the model packing plant are 
the beautiful panels referred to, prepared 
by the Department of Agriculture. 

After the meat animals have gone 
through the packing plant, the next step 
is the retail shop, and the exhibit shows 
the front of a modern retail store with 
show windows in which several reproduc- 
tions of meat cuts, with explanatory cards, 
are on display. From inside the shop, a 
stereopticon projects on the window of the 
door which leads into the retail shop mes- 
sages about the food value of meat and 
methods of preparing it for table use. 

Next to the retail shop are the three 
highly animated exhibits featuring the 
place of meat in the diet. 

Designed by an Expert. 

The exhibit was set up under the direc- 
tion of Mr. Norman Draper, the Institute’s 
Washington representative. 

All four of the exhibits just described 
were built by Raymond Paul, a commercial 
artist of Chicago. The ideas ‘for the illumi- 
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nated steer, the balanced diet exhibit, and 
the “Meat-for-Energy”* exhibit were 
worked out by the Department of Public 
Relations and Trade, in co-operation with 
Mr. Paul, and were built under the close 
supervision of that department. 

The plans for the entire exhibit at the 
Sesqui-Centennial were worked out by the 
Department of Public Relations and Trade, 
under the guidance of the chairman of the 
Committee on Public Relations; the Na- 
tional Live Stock and Meat Board, and 
Dr. J. R. Mohler, Mr. E. W. Sheets, and 
other officials of the B. A. L., in co-opera- 
tion. Funds for the exhibit were con- 
tributed by the Institute and the Board, 
and by individual member companies do- 
ing business in the Philadelphia territory. 
The Bureau of Animal Industry co- 
operated in assigning men to the exhibit 
to help answer questions from interested 
onlookers and explain various activities of 
the Department of Agriculture, and in 
supplying valuable counsel and sugges- 
tions and considerable exhibit material 
relating to phases of the live stock and 
meat industry with which the Bureau is 
closely concerned. 








Good Business 


A Corner Conducted by John W. Hall. 

















HOW ARE YOU? 
HOW’S BUSINESS? 


These are two of the most frequently 
asked questions in every man’s experience 
—stereotyped to be sure—and often asked 
as a matter of habit, with no thought 
behind them and no particular curiosity as 
to what the replies will be. 

If a correct set of statistics could be 
obtained, what do you think the results 
would show as to how these questions are 
answered over the course of a year? 

Our guess is that the answers to ques- 
tion number one would show a great pre- 
ponderance of “Fair, just fair” and to the 
second, “Rotten” or “It could be better.” 
And what is the reaction to such replies? 
Answer, none. 

Now, if it is part of our purpose in life, 
as it well should be, to stimulate our 
fellow man—to pep him up and invigorate 
him—shouldn’t we take advantage of every 
opportunity to do so? 

Well, then, there’s a dandy good chance, 
every time we are asked these questions. 
When asked “How is business?” let us 
say “Fine, couldn’t be better, just won- 
derful!” and see our friend brighten up. 
He’ll probably say to himself, “Well, that’s 
strange. Things have sure been breaking 
badly for me, but I guess I’ve been asleep. 


If this dumb-bell is doing all right, there’s 
no reason why I can’t too.” 

When you are asked “How are you?” 
instead of instantly assuming a down- 
hearted expression and searching your 
soul for aches and illness, perk up and 
throw the old shoulders back and say “If 
I felt any better I’d have to carry a fifty- 
pound weight in each hand to make the 
law of gravitation hold good.” 

Your outlook on life is contagious, and 
everyone around you is susceptible to it, 
and since there never has been any catas- 
trophe or mishap nearly as serious as 
painted, the thing to do is. discount the 
grief at least fifty per cent—preferably one 
hundred per cent—and.add that much to 


oy. # 
You'll live longerarid be better loved tf 
YOU; dO— EF, Hii PAR Bitccccemensnccnecmneteounneias, 
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CHICAGO LIVESTOCK. 


RECEIPTS. 


Cattle. Calves. Hogs. Sheep. 


Mon., Aug. 2 2,744 45,442 16,646 
1,980 

















Tues., Aug. 3 29,166 3, 
Wed, Aug. 4... 2,518 18,142 16,461 
Thur., Aug. 5.. 2, 23,720 13,446 

Fri., Aug. 6... 1,068 12,233 
Gat., ABB. Terncviiess 441 1,454 1,579 
Totals this week...46,992 11,384 130,157 68,456 
Previous week ....... 57,016 11,390 120,029 79,962 
WOR OO sis viscous oc 53,911 12,180 108,376 95,785 
Two years ago....... 52,413 10,436 134,436 86,333 
SHIPMENTS 

Cattle. Calves. Hogs. Sheep. 
341 =12,781 878 

44 5,366 8, 
68 4,233 3,771 
4,846 5,491 
4,997 4,705 

we 673 

Totals last week. ..16,736 453 382,896 22,987 
Previous week ...... — 790 157 =-29,644 += 16,710 

rere 13 747 475 25,900 22, 
Two years ago....... 14,881 251 37,292 22,573 


Receipts at Chicago Stock Yards thus far this year 
to Aug. 7, with comparative totals: 


1926. 1925. 
MNT uh addgandic cas dadean exes 1,796,425 1,668,809 
ED Sb. Aeidaaen Us Gaenkows coven 478,856 4 
i iinnsk64. 404s 0000 dg 400een 4,339,395 5,123,856 
a cond sbaves wavdewasceecd 2,355,683 2,253,187 


Combined weekly hog receipts at eleven markets 
for week ending Aug. 7, with comparisons: 


Week. Year to date. 


Week ending Aug. 7............ 468,000 16;355;000 
a ious week 453,000 — es 

eae 19,365, 
SEE ecaiues 24,059,000 
BO Sh 6 ch concane 23,392,000 
BOING oka s ho Ntus odes eetanieied 





Combined receipts at seven markets for the weeki*” 
ending Aug. 7, with comparisons: 





*Cattle. Hogs. Sheep. 
Week ending Aug. 7..... 170,000 385,000 211,000 
Previous week .214, 381,040 212,000 
QR 348,000 223,000 
SEO ear 410,000 218,000 
WEE? és slated eeleeab.dueig wae’ 225, 490,000 133,000 
BOE Rav sscevevetaecnens 234,000 345,000 192,000 


Combined receipts at seven points for 1926 to Aug. 
7, 1926, with comparisons: 





*Cattle. Hogs. Sheep. 
14,007,000 6,085,000 * 
16,551,000 5,719,000 
19,889,000 5,676,000 
— “ 19,391,000 5,810,000 
BED bbe ic ncaerececvecs 5, 529, 000 14,408,000 ~ 5,563,000 


- ae at Omaha, St. Louis and St.- Joseph counted 
8 catt 

Poomeaed Stock Yards receipts average weight and 
top and average prices for hogs, with comparisons: 


Average 
Number weight——Prices—— 
received. lbs. Top. Average. 


263 $13.65. $11.45 
13.90 12.00 
246 «414.55 13.40 


241 10.65 9.50 
4 249 8,15 7.10 








254 10.50 8.50 
WE cecccccccccscedcocce 122,201 245 11.85 9.75 
Av. 1921-1925 ......0s005. 131,000 000 “at $11.15 $ 9.65 


*Receipts and average weights for week ending 
Aug. 7, 1926, unofficial. 
WEEKLY AVERAGE PRICE OF LIVESTOCK. 
Cattle. Hogs. Sheep. Lambs. 


*Week ending ane : hed $11.45 $ 6.60 $14.10 
Previous week .... 12.00 6.50 14.00 





1925 12:50 13.40 7.25 14.90 
1924. 9. 9.50 6.90 13.30 
1923 , 10.50 7.10 6.50 12.50 
1922 . 9.55 8.50 6.25 12.15 
1921 . 8.70 9.75 4. __ 4 0.20 
Av. 1921-1925............ $10.25 $ 9.65 $ 6.33 6.33 "$12.60 


Following is given the net supply of cattle, hogs 
and sheep for packers at the Chicago Stock Yards: 


Cattle. Hogs. Sheep. 
*Week ending Aug. 7.. he: 200 97,500 44,800 
Previous week ............ 8,306 90,385 63,252 
REE ‘nd veines coved veces ea riety 82,476 13,461 
ES ee rer 87,532 97,044 63,760 
OP eases cckuscecsccasnc’ 37,945 137,557 35,145 


*Saturday, Aug. 7, estimated. 


Chicago Paes hog slaughterers for the week end-, 
ing Aug. 7, 1926. 








APMOEN' E: CBli in cc civcvecscdvsccadscdscgecwets 8,600 
AMBIORTIIB 0 6.0 boc o's iene ccd cc ccesessateses se 1, 
DORE Go creo css seccedeces cesectacteepasd 10,700 
Hamme@nd Oo, . o's 0s cscecesceces - 5,700 
Morris & Co. ......eeeeeees 5,900 
Wilson I te neses 9,200 
Boyd-Lu ME A cagces 4,000 
Western Packing Co. 9,800 
Roberts & Oake ........5.0000- . 5,200 
Miller (Ab EHARS 000 cp vedecvccccsccvcesecsoceses 4,600 
Independent Packing Co. 6,800 
. Brennan Pack: cata dcego~edaes . 5,990 
Agar Packing 00. ..,,.....sseeeee. , 2,800 
OERETS) gcc chccscssccccrccccccgsccees . 26,500 
| nS 106,700 
Prete week . 96,000 
DIG .. ipgdionp es 85,500 
1928 He ceslane o Sac 106,300 ; 
10M ih tt ie ons dco dcsacsosaant enebaceennian 144,600 


RUE eo livestock’ prices see page 40.) 
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Chicago Provision Markets 


Reported by. THE NATIONAL PROVISIONER DAILY MARKET 
SERVICE 


CASH PRICES. 


Based on Actual Carlot Trading, Thursday, 


August 12, 1926. 
Green Meats. 


Regular Hams— 


Ps ME. hb od.cc es crap enchbonssese sts 
i fn in. «bis agues pVab othe sceéa cnewe 





24- 26 i Monks onéndhoeenseotnentiaass 
Tn conbeseeerciccnsanes cndna 


Picnics— 
4- 4 lbs. avg..... copied ebucbeaecetsneds 
6- 8 lbs. avg 
8-10 lbs. avg. 
10-12 Ibs. avg.. 
12-14 Ibs. avg 


me 3 Tw cut and seedless) 
vg 


14-16 lbs. 
Pickled Meats. 


Regular Hams— 
8-10 Ibs. avg.. 
10-12 lbs. avg.. 
12-14 lbs. avg 
14-16 Ibs. avg 


Boiling Hams—(house run) 
Re OU WOE ss dnc db Ss ndpepe seeccsseceves 
ne + shes Webel clei cecndepwe ben 
i Pe. 5860s cer ak Kho eeweh ees lies 


Skinned Hamse— 
14-16 Ibs. 
16-18 Ibs, 
18-20 Ibs. 
20-22 Ibs. 
22-24 Ibs. 
24-26 Ibs. 
25-30 Ibs. 


Picnice— 
BP By ME a0 0c cansin’ pews ania scenes 
ob) Sy See ee 
a oe errr err 
Me kas b 6h suGr cb none dadewoens 
EE 5 a5 66 ya nwt eesaceesesicere 





Dry Salt Meats. 


Extra short clears, 35/45. 
Extra short ribs, 35/45. Sate os 
EE SE, SEED 9s cansccercennsitoodeece 
ee. Lewis bh ee sk dasdeeh cass 
SE Cobiwatvwavoctarssbowsawes needs 


Fat Backs— 
eT Ce rs ne ce keene 
i Si Pe cesb és cctabecovs eeesceseé 
MO he i es abivplce a'énce nk baseee 
TE ME, 55 «ce uhabeecccudes esas 
ED: MEME Y's pn o's ih on'e 5a saduwnancnwe 
EE Ss 65S nis wes en cv scccnecedee 
Lies Sn che Wise ack wes een ae 


Clear Bellies— 
i SC a cialis hese bsdphe sheen ois 
os ES ten Cons ood s0.0 O04 0108 
A Mn pccanedecntieescsesscece’s 




















@1i% 


@18% 
@16% 





&: 264 ns 
@26% 


@20% 
@26% 
G@25% 


@28% 
@28% 
@27% 
@24% 
@24% 


@23% 


@18% 
@16% 


@22% 


@16 
@16 
@138% 
@12% 
@l2 


@12% 
@12% 
@12% 
@13 

@13% 
@13% 
@13% 


@19% 
@19% 


FUTURE PRICES. 
Official Board of Trade Range of Prices. 


SATURDAY, AUGUST 7, 1926. 














Open. High. Low. Close. 

LARD— 
we Sse 15.47% 15.57% 15.40. 15.40 
EE. pa ccces 15.50 15.62% 15.47% 15.50 
SOM. 0sdsces 14.02% 14.12% 14.00 14.00 
CLEAR BELLIES— 
Sept. 17.95 17.97% 
Oct. se 17.65 
SHORT RIBS— 
er Sree Be 15.20 
Ok, cccccce 15.00 15.00 15.00 15.00 

MONDAY, AUGUST 9, 1926. 

Open. High. Low. Close. 
LARD— 
Aug 15.37% 15.37% 15.32% - 824%n 
Sept .15.50 15.55 15.45 15.45 
Oct. 15.60 15. 15.52% 15.521%b 
i aseas< bse’ sons ese 14.25n 
TEBo.-c0 00000 14.10 14.10 14.05 14.05 
CLEAR BELLIES— 
Se 18.10 18.10 18.00 18.00ax 
CG. ccnccks ‘oven ‘wee cows 17.65ax 
SHORT RIBS— 
_. SRT — bets 15.25ax 
GObe. sevens nave need ae 15.00n 

TUESDAY, AUGUST 10, 1926. 

Open. High. Low. Close. 
LARD— 
pee eye moh = hg 
Sept. ......15.32% 15.37% 15.30 
EES Pee 15.4214-45 15.47% 15.35 
| eres Per ee eae 
TOM. seacess 13.92% 13.97% 13.90 13.90 
CLEAR BELLIES— 
Sept. 17.95 17.80 17.85 
Oct. 17.60 17.60 17.60 
SHORT RIBS— 
emt. ..o<ecpe 15.10 15.20 15.10 15.20ax 
er ceee owes 15.00n 


WEDNESDAY, AUGUST 11, 1926. 








Open. High. Low Close. 
LARD— 
BMS. nccses esse 15.00n 
es: esa cu 15.25-15 15.05 15.10b 
Se 15.25-22% 15.15 15.20b 
 akneoes baeu 14.20n 
Wey caneeck 13.85 13.77% 13.82% 
CLEAR BELLIES— 
Or 17.62% 17.62% 17.60 17.60 
ie cceeeen wane cane clone 17.27%ax 
SHORT RIBS— 
Sept. ......15.00 15.00 15.00 15.00 
Oct. 14.75 14.75ax 


14.95 14.95 


THURSDAY, AUGUST 12, 1926. 





Open. High. Low. Close. 

LARD— 
Serre see cons 15.00n 
Sept. 15.05 15.15 15.05 15.10b 
Oct. . -15,15 15.25 15.10 15.20b 
Dec. . so ee ee cea a" 14.20n 
Jan. 13.80 13.90 13.80 13.90 
CLEAR BELLIES— 
Bet, wn nsee 17.55 17.55 17.52% 17.52%b 
eyes 7.15 17.15 17.10 17.15b 
SHORT RIBS— 
Bont... nccs0s 14.75 14.75 14.50 14.50 
SDE. cb ecews weec nae aan 14.20ax 

FRIDAY, AUGUST 13, 1926. 

Open. High. Low. Close. 
LARD— 


nae eh 15.07%4n 
15.27% 15.17%  15.171%b 
15 





5.387% 15.25 15. ref MA 30ax 
vabs 14. 2¢ 
14.00 13.92% 13-02 %ax 

CLE: AR “REL L IES— 
Sept. ...17.55 17.80 17.53 17.80ax 
Oct. ....17.30 17.37% 17.3 17.35ax 
SHORT RIBS— 
Sere a err Raa 14.70b 
eer re aede sak 14.35b 





H. G. S. 
Packing House White Paint 


Harry G. Sargent Paint Co. 
602 Mass. Ave., INDIANAPOLIS, IND. 











August 14, 1926. 


CHICAGO HOG PURCHASES. 


Purchases of hogs by Chicago packers for 
the week ending Thursday, Aug. 12, 1926, 
with comparisons, were as follows: 


Week Cor. 
ending Prev. week, 
Aug. 12 week. 1925. 
oS ek ees 5,402 7,434 7,859 
Anglo-Amer. Prov. Co... 417 1,297 27546 
 & 2 ees 6,263 9,998 7,756 
G. H. Commend Co..... 3,770 5,916 3,397 
"ears 4,838 5,988 6,602 











Wilson & Co. ... 9,314 7, 
Boyd-Lunham Co. 3,951 4,428 
Western Pkg. & Prov. Co. 11,480 9,939 5,900 
Roberts & Oake ........ 4,203 5,110 2,326 
NS SS ern 2,981 4,265 3,115 
Independent Packing Co. 6,142 5,235 2,775 
Brennan Packing Co..... 5,525 5,775 4,894 
Agar Packing Co. ...... 1,700 2,448 885 
BURR) | ac pe cee ssescscs 61,372 76,680 59,638 








CHICAGO RETAIL FRESH 
MEATS. 










Beef. 

No.1 No.2. No. 3. 
Rib roast, heavy end.......... 25 22 
Rib roast, light end.......... 36 28 20 
CHBOK WORSE. 2c rcrccccccace oon ae 20 14 
ROR, SONOMA occ cccscvesic one SS 85 20 
Steaks, sirloin, first cut...... i aa 32 22 
Steaks, — weve | 87 25 
Steaks, flank ....... | 18 
Beef stew, ani anaes ee0eee ae 18 12% 
Corned briskets, boneless ...... 24 22 18 
Corned plates ............. coos 12 10 
Corned rumps, boneless ...... 25 22 18 

Lamb. 

Good. Com. 

maiaparters anduvieetaateus aoe 30 
ReeNe os ¥eeee esses DESSS oon 35 
Stews da tnnaee eqs b'eoeaeeneses - 20 15 
Chops, shoulder .......... sa0e a 25 
Chops, ribs and loin....... a, ae 30 
Mutton. 
er peseene ee ° 
Stew - 2 ee 
Shoulders pepbesedes ouawes cos. an ee 
Chops, rib and loin........... 35 
Pork. 

Rttns; Whale, BOI OUR, cc siviscccseksescat 30 @34 
Deine, Whole, TOGRIR GVE. occ cscccccccccces 28 @32 
Loins, whole, 12@14 avg.........ccsccsees 24 26 
Loins, whole, 14 and over.............e000+ 20 @22 
rrr errr see 
Shoulders boas sabe wees esadunnk o0 td 
Butts pawaas oe biden eeeusdKdn eee ye ve ewe 
Spareribs sw wes HRS PRS S54 5:6045. 5% 690 oTiwwee 
EN -b cbascesuseud dns 


Hindquarters ... 
Forequarters ... 





MAD ccnccccccvcccceveversccccoce 

BWORSIS  . ccncccss 

Shoulders ...... ° 

Cutlets ......... eesece occccccccccccccce 50 
Rib _* loin chops Seb bodueovecessetessees @4 

Butchers’ Offal 

BEE sseces dean we bp 0650s 060% ec en dene beet @ 6 
Bhop fat ..cccccccccacccvcrsccccccescsvsece 3 
Bs Se BW Wis nbs sccecseneseavesve ase 50 
Calf GINS oc cccccccvcccccccccccccccsescece 15 
MAND. oseceveess Caedececeverevocesvveccoscs 13 
Deacons Sqrnesdeces ancheseans voeneee ee 12 








CURING MATERIALS. 
Bbis. Sacks. 
Nitrite of Soda, l. c. 1. Chicago.......... 9% 
Double refined aeeren gran., l. c. 1..... 6% 6% 


CR OUNED ice senvnnscecscvens avbavegaecs 1% 
one cee nitrate “of soda, f. o. b. 
8S. S., carloads...... auakere -.. 8% 38% 


oak i carloads, granulated......... 4% a 
REE <n ctweksdecucenaase seuspaesepe a 5 
Kegs, 100@130 lbs., lc more. 


Boric acid, in carloads, powdered, in bbls. 9 8% 
Crystal to powdered, in bbls., in 5-ton 
BO Or NINE oss co scveucccuse re eceae ee 9% 
In bbls. in less than 5-ton ~serphaanys 9% 10 
Borax, carloads, powdered, in bbls....... 5 4% 


In ton lots, gran. or powdered, in bbls. 5% 5 
Salt— 
Granulated, car lots, per ton, f.o.b. Chicago 


WHE covpcccccss Pete seeeee detscevevsedaen sed $7.60 
Medium, car lots, per ton, t. 0.b. Chicago, 
BRE scence see sdee bein sae sanedace coscccocse BBO 
Rock, car lots, per on, . oe Chiekes péawes 8.30 
Sugar— 
Sr ESE MUN nnc.dows od sam neees Sees @4.44 
SE, FP Rs o's 06 nc cece accecwss @3.95 


edeeu shade edass s¥cies a ceoe @31 
Rte. poole f.o.b. refiners (2%)... @5.80 
Plantation granulated f.o.b. New Orleans. . None 





eet et eet et et 


i i i ee ie ee ee ee ie 





for 
26, 


Fer. Tee a! ie 


wer a ee 
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CHICAGO MARKET PRICES 


WHOLESALE FRESH MEATS. 


Carcass Beef. 








Week ending 
Aug. 14 
Prime native steers. 17 @18% 
Good native steers. 1 @lj 
Medium steers ..14 @16 
Heifers, good ....... +13 @18 
COWS cccvccccccccceces ....10 @l14 
Hind quarters, choice........ @23 
Fore quarters, choice........ @l14 
Beef Cuts. 
Steer Loins, No. 1.........- @28 
Steer Loins, No. 2.......... @26 
Steer Short Loins, No. 1..... @37 
— Short Loins, No. 2..... @34 
Steer Loin Ends (hips) eas @22 
Steer Loin Ends, No. 2...... @21 
Cow Tabs. os .ccccccsccccees @20 
Cow Short Loins ............ @li 
Cow Loin Ends * tee soeee @l7 
Steer Ribs No. 1..........++ @20 
Steer Ribs No. 3 Sieeiactaces @20 
| ae Saree 16 
Cow Ribs, No. 2....cccccoes 16 
Cow Ribs, er hw siabeacdnnnx @10 
Bteer Rounds, No. 1........ @1T% 
Steer Rounds, No. 2......... @lji 
Steer Chucks, No. 1.......... @12 
Steer Chucks No. 2.......... @11% 
Cow Bounds ...ccccccvescece @15 
Oo OMOOER, 2. cceccccicctccce 9 
Steer Plates. .....scccscesees 9 
Medium Plates............++ 8 
Briskets, No. 1......ccccceee 14 
pS a ee @12 
Steer Navel Ends............ @i7 
Cow Navel Ends............ @i 
Wwe GAME covcvcesesccnces @ 6% 
po eT  PPPrrrercee rie @ 6% 
ROUND cvcccecdvccccccccccvces 20 
Strip Loins, No. 1, boneless.. 50 
Strip Loins, No. 2.......... 45 
Strip Loins, No. 3....... — 35 
Sirloin Butts, No. 1......... 30 
Sirloin Butts, No. 2......... 25 
Sirloin Butts, No. 3......... 15 
Beef Tenderloins, No. 1...... 15 
Beef Tenderloins, No. 2...... 65 
Rump Butts.............e005 18 
Flank Steaks. 14 
Shoulder Clods 15, 
Hanging Tenderloins......... 10 
Beef Products. 
Brains (per ID.)....scsessce 9 @10 
Hearts ......e cee cceeeseeees l 
TNMINE Sc cicgecsssscevaceee 29% @35 
Sweetbreads ..........eee00- 36@ 
Os-Tall, Per Us cececcccccecs 2 8 
Fresh ripe, MBB s covcccccse 4 
‘io bees peoees 6% 
CW eRddemepencebess hae 9%@13 
Kiseeys, POE Ue 0 cacccsvcecs 0 @10% 
Veal. 
Choice Carcass ..........++ 21 @2; 
Good Carcass ......cceeseess 19 @22 
Good Saddles 
Good Backs Cass eiccedsacgéae 1 


Brains, each 
Sweetbreads . 
Calf Livers 





COGS TAM oes ke veesccuss @30 
Medium Lamb ............+. @28 
Choice Saddles ............+5 @35 
Medium Saddles ..........-. @34 
Choice Fores ......ccccceees 

Medium Fores ............++ @21 
Lamb Fries, Ts cccnvcces 32 
Lamb Tongues, each......... 13 
Lamb Kidneys, per Ib........ 25 

Mutton. 

EEGUTY WOOD 6c ccecssve veces @10 
"Ae @i6 
Heavy BeGeles .iccivscssers @12 
Light Saddles .............. @18 
OO errr @ 8 
BE CME 6 iv ibd veiseu 400% @14 
pO BE See ere eee @21 
Pe ee eee @18 
SN. OS oc ive cet uwendes @ll 
Bheep Tongues, each........ 13 
Sheep Heads, each.......... 10 





Dressed Hogs .........++.005 , Os 
Pork ey “3G 10 Ibs. avg..28 @28% 
RS Sea @29 
BOMGS cccccccccccccvccccccs e* 
MID 5 nacscigicwccsecoucsyee »20 
Skinned Shoulders ........... 174@18 
DOMED 8 co ciwcccetevece 46 @48 
CE TEE °d widen 00nd ce nens 12%@13 
BO rrr ree @16 
Back Fat -15 16 
Butts -23 @23% 
Hocks gt 
Balle ...... 1 
Neck Bones 3%@ 4 
Tail bones. . 12 
Slip Bones. 

Blade Bones. 15 
Pigs’ Feet....... 6 
mmeys, per Ib 9 4 
Brains 15 
Bars 9 


Cor. week, 
1925. 

18 @238 

17 20 

12 

13 @20 
8 


& 


GAESRRSE ao -av 


=3-3~) 
oan 


a 


a 
@QNHHSNSSSN 


ShaackSon 
Re 


18 @21 
15 @19 


8 @12 


164%@17% 





DOMESTIC SAUSAGE. 








Fancy pork sausage, in 1-lb. carton....... 29 
Country style sausage, fresh in link....... 21 
Country style sausage, fresh in bulk....... 19 
Country style oe smoked...... wiwaea 26 
MIXCU BMUBALE, FTUBD.....ccccccccesccccees @ls 
Fra: in pork at Ses atbae ides esee 20 
braunkturts in sheep casings................ 22 
Bologna in beef bungs, choice sSeccccvecoses 19 
Bologna in cloth, ined, choice wae 17 
Bologna in beef middles, choice 19% 
aivcr sausage in hug bungs.. 23 
Liver sausage in beef rounds ou 
rg aoe te ee ss ens 16 
lew England luncheon spec 30 
Liberty = heon specialty. ox 
Minced luncheon specialty. p17 
Tongue sausage......... G2 
Blood sausage........... 19 
TUE GRINS cvccsccccacesc @19 
WIN Sap owed Ey caduresbesensss poceses @1s 
DRY SAUSAGE. 
Cervelat, choice, in hog bungs............. 
Cervelat, new condition, in ee bungs 
Cervelat, new condition, in beef middles.. 
Thuringer SURONEE iw Cais tna ch csteubawan exec 
EET OES SEO AT 
a De. DRIAL, COMED iiss 00 so tcsnccedeccaes 
Milano Salami, choice, in hog bungs....... 


B. C. Salami, new condition...... ereccece 
” hans Roses ‘ nae 

‘con «e 

icolli . ‘ 
Virginia ° 





SAUSAGE IN OIL. 


Bologna ae sausage in beef rounds— 





i EE ae err $7.00 
e tins, De OR Bi 6k cicce cen ccccccee B00 
Frankfurt style sausage in “sheep casings— 
ED: COE, BGO: COREG. cn cccsesccsnacsccnsces 8.50 
BAe, SH, OP CRs ov cocccesccwnnes eccends 10.00 
Frankfurt style ——. in’ pork ‘casings— 
SRE COE, SOD GIRED sn cose cccccccccccscccens 7.50 
Large tins, 1 to pone ave epeadcuaneue cove cose Oe 
Smoked link sausage a pork casings— 

GREE TING, .F OD GEE. 0 ccs cacevvecccccccccecs 7.50 
Large tins, 1 to “aa. cece eeccvcccccccsccs BOO 
SAUSAGE MATERIALS. 

Regular pork trimmings. ...............005+ 9% @10 
Special lean pork trimmings............... 17%@18 
Extra lean pork trimmings................ 20 @21 
Be ee See eee 124%@13 
OR ES a ee eee ee 10 10% 
ES ES n'a ules Cdr Aa'sin as 6's-ee'ese oer 6% 
Fancy boneless bull meat (heavy)......... 12% 
IN od vic dni e oe ee saute ed-eees @ 9 
2. ER err rrr 94 
SS ae WE ARON oa, sck5 anne 00e00 tare 8%@ 9 
EN Ss ciCiccaOUkad ad enndetee as eawes @ 7% 

ee er err @ 

Dr. canner cows, 300 Ibs. and up.......... @ 7% 
Dr. cutters, 400 Ibs. and up............... @ 7% 
Dr. bologna bulls, 500-700 Ibs............. 9%@ 9% 
pS AN RE ee ee a re 4 » 44 
Cured pork tongues (can. trm.)........... @17% 


(These are prices to wholesalers, on material packed 
in new slack barrels for shipment.) 


SAUSAGE CASINGS. 
(F. 0. B, CHICAGO.) 


Beef round, domestic, 180 sets per tierce, 
@27c 





se 

Beet pS export, 225 sets per tierce, 
per set @ 

Beef middles, 110 sets, per tierce, per set @1.40 


= bungs, No. 1, 400 pieces per tierce, 
lece 





b Sek heeecchsnendas anv orieeeesensie @22 
Beet os No. 2, 400 pleces per tierce, - 
Beef. Wensanés, No. 1, per spice: soenccece 11 
Beef weasands, No. 2, per p' coneneneds 6 
Beef bladders, ‘small, POT GOREN, 0c ccvesscee 1.25 
Beef bladders, medium, ef Esra hacasianhe 1.75 
Beef bladders, large, per doz.............+. 12.00 
Hog casings, me on ge ay i. 100 ym: 2.35 
Hog casings, narrow, BD. £.'Or Gesvece 2.75 
Hog middles, without cap, - P~ Seed wastes bE 
Hog middles, with CAD, POE GE. crccccceses 20 
Hog DUNS, OXPOTE 222 cccccccccccvccceccs 36 
Hog bungs, large prime.........seeeeeeees 28 
og bungs, medium............... obedcoeee 
Hog bungs, small prime.............-000. 10 
Hog DURES, BAFTOW. ....cccccccccccccccsoes 6 
Hog stomachs, per piece.........-seeeeeeee g 
VINEGAR PICKLED PRODUCTS. 
Regular tripe, 200-Ib. pat. « pasckesecen sessed $14.00 
Honeycomb tripe, 200-Ib. Dbl......-..eseeeeees 16.00 
Pocket honeycomb > D. eb0- Ib. WER. ccccdcccccs 18.00 
Pork feet, 200-lb. bbi..... ee cerccccccscccscccs 17.50 
Pork tongues, 300-1b- Webs bsccccccctecesccceses 63.00 
Lamb tongues, long cut, 200-lb. bbl............ 42.00 
Lamb tongues, short cut, 200-lb. bbl........... 51.00 
BARRELED PORK AND BEEF. 
Meas pork, regular, ...ci.ccccccccccccccccce $36.50 
Family back pork, 20 to 34 pieces......... 37.00 
88.00 
28.00 
26.00 
25.00 
33.00 
26.50 
23.50 
25.00 
1.72% 
193% 
3. 
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OLEOMARGARINE. 


Highest grade natural color animal fat mar- 


e in 1 lb. cartons, rolls or prints, 


e, 1 lb. cartons, f.o.b. Chicago. 
dv and 60 ib. solid packed tubs, 
c per lb less.) 
= oleomargarine, 6@-lb. tubs, f.o.b. Chi- 





an 0ebee gens Kenedtee peasétencéats coscee QUT 
DRY SALT MEATS. 
MASAUR GORE CIA. 6 vos cnc ccice cénaasvedeose’ 16 
oe ee ey be eee ‘ 16 
Short clear middles, — ave @16% 
Clear bellies, 14@16 Ibs...............0005 19% 
Clear bellies, 18@20 Amy bivncev acvevetwcsacte b 34 
Clear bellies, OS Sere @17% 
RID Deliion, BOGMS Was. oc cc ccaccdcvcsivece @18 
ee ee eee @17% 
MR BG, TNE BOs oo oie sn va cdc suenccin cd @12% 
Wee BRON, THOR TOR. oo. ccc cccvccncdvcce @12% 
Wat Gaokte,: DOGGAG Weis ce icc scscccisedinces 13 
Regular plates bekN ave os vaceesredcacr oeeMEe Git 
TONNES os a acnivdccasenccs Jinsddecnecnn Hakee 12 
WHOLESALE SMOKED MEATS. 
Regular hams, fancy, 14@16 Ibs........... 34% 
Skinned hams, fancy, 16@I18 lbs........... 36 
Standard — hams, 12@16 Ibs......... 82% @33 
UID, TA TIN ian 50's hos Veninidie dae séeckas 22% 
Standard hag — J. SSS Sea 88 39 
Standard bacon, 8 Serer wy 
Standard bacon, 12@14 lbs................ 33. 
Standard bacon’ strips, 6@7 Ibs........... 8314 
ae hams, choice, skin on, surplus fat @4 
Cooked hams, choice, skinned, surplus fat 
TOE ASR be pg Ga TR Dy sto Re 2 @49 


a sens apbeste\ ch as Vane Wh tha cane adore en 52 
Cooked picnics, skinned; surplus fat off.... a3 


Cooked picnics, skin on; surplus fat off.... 32 
Cooked loin roll, smoked.........6...00000 45 
ANIMAL OILS. 

Pc Sr eres here 16% te 

TB eer ree 12 

OU SE MOE cle aso gaedGarceueetn ey mae aeee yea 
DU a MOE CS was dnvesvieendmseueneda ll @11% 
CS SE See rer oy 10% @11\% 
ee BO Oi kc0t occ cvcsus cedeceas wane 10¥%@l11 
PEG WINS Whc ccc cecaeseasicesciseneue 15 15% 
ee ea | rere reer ts ee 11% 
Ce RN A re 104%@l11 
pe ert ee re 10%@11 

LARD (Unrefined). 

Prime, steam Gash tierces............-.00. @15.17 
—. aaa REL ECO ERLE Thee Sits 
TO MN Kcashendacacabevnceacuawneoasans 14.12 
Neutral Yard EEOC NP ARN ES OTe SS « @17.00 


LARD (Refined). 


Pure lard, kettle rendered, per Ib. loose... 15.00 
Pure lard, tierces... ‘ 15.5) 
bt rrr err ray tee ey Pree 14 


OLEO OIL AND STEARINE. 


Oleo oil, extra .. 
Oleo stock ......... 
Prime No. 1 oleo oil 
Prime No. b oleo oil 
NO, F C800. OB. 's oscinnc cesocs 
Prime a stearine, edible 


TALLOWS AND GREASES. 


Edible tallow, under 2% acid, 45 titre.... 
me packers CELIO... 
No. 1 tallow, basis 10% i 4 oe 
No. 2 tallow, basis 40% f.f.a., 40 titre. . 
Choice white grease, max. + acid, loose, : 
















cs 





GUE Newcodcetiencnssioga tine cebautenie 8 
B-White grease, max. red acid wi 
Yellow grease, 12-15, f.f.a 
Brown grease, 40 f.f.a.. 


VEGETABLE OILS. 
Crude cotton seed oil—in tanks f.o.b. Val- 


IR 


ANQ> I2SHeS 


ley points, nom. prompt.............+06+ 11 1% 
White, deodorized, in bbis., c.a.f. Chicago. 15% 
Yellow, deodorized, in bbis.............+. Deis 
Soap stock, 50% f.f.a. basis, f.o.b. mills.. 2 2% 
Corn oil in tanks, f.o.b.-mills, nom........ 10 10% 
Soya bean oil, seller’s tanks, f.0.b. coast. .105%@10% 
Cocoanut oil, seller’s tank, f.o.b. coast..... % 9 
Refined in bbls., c.a.f., Chicago, nom...... 12% @13% 

FERTILIZERS. 
Blood, unground and ground............. $ 4.00@ 4.25 
ROUGE 6-0 540'9 dbae ca wesh Cand web eetens 3.25@ 3.50 
Ground tankage, 10 to a sua ewees as eve 3.25@ 3.35 
Ground tankage, 6 to 9%......cesseeeeee 3. 8.15 
Crushed and unground ER Sheeeeeosed 2.75@ 3.00 
Ground raw bone per ton............e005 28. 184.00 
Ground steam bone per ton..........+. ++ 29.00@32.00 
Unground steam bone per ton........ ocoe au 127.00 
Unground bone tankage per ton...... vee oe’ Sau 20.00 


HORNS, HOOFS AND BONES. 


Ties 3 horns, 75 lb. average, per ton... cr 
a 2 horns, 40 lb. average, per ton.. 
Hoofs, black and ae: 
a rrr 
Round shin ene, heavies...........6+. 90. 
bones, li and med. 
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When Traffic Hurts Sales 


If Streets Are Too Crowded, Meat 
Dealer Loses Money 


By Eames Forhan. 

(EDITOR'S NOTE.—This is the first of 
two articles on the effect of street traffic 
on retail meat sales. The second will ap- 
pear in an early issue.) 

Heavy street traffic is commonly be- 
lieved to furnish the best conditions for 
the development of a retail meat trade. 
No one can deny that crowds contribute 
to sales, but recently completed re- 
searches indicate that the butcher may 
suffer losses in other directions from 
an extra heavy volume of traffic or traf- 
fic improperly or poorly controlled. 

Probably only 25 per cent of the meat 
dealers of the United States at present 
are subject to these conditions result- 
ing from congestion. But the percent- 
age is almost certain to increase 
steadily as time goes on. While not 
in themselves serious to the meat dealer 
at present, traffic difficulties and meth- 
ods of regulation are not planned to 
any extent with the interests of the 
retail merchant in view. 


Delays in Delivery Also a Factor. 


Delays in delivery and the resultant 
increased costs of delivery are another 
matter entirely ; reference is made here 
only to the effect of certain local traffic 
conditions on the transaction of the 
business in the store itself. 

Civic and trade associations are 
deeply interested in all phases of traffic 
regulations and deserve the active sup- 
port of all meat retailers. Police traffic 
control largely is designed to help 
movement by the pedestrian, and the 
driver of vehicles, and the effect on the 
local retailer is not always apparent. 

It is the purpose of these articles to 
outline briefly some of the results of 
these conditions and to offer some sug- 
gestions which may be of value to the 
trade in this connection. 


What are the losses to the dealer doing 
business on a congested street or near a 
congested intersection? 

The question of slow deliveries to near- 
by and distant points, as mentioned before, 
is another matter entirely. 

How Traffic Congestion Hurts. 

Here are some results of congestion 
often unseen: 

I—Business lost to the dealer which 
never gets to his door because of traffic 
congestion and diversion of customers 
elsewhere to buy. 

II—Inability of manufacturers and job- 
bers to make sufficient deliveries because 
of congestion at the store door. 

IlI—Inability of good customers to 
park their cars within reasonable distance 
of the dealer’s door, through regulations 
or lack of regulations. 

IV—Hasty and incomplete purchases 
through faulty or lack of any parking 
privileges or opportunities. 
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V—tTendency of distant customers to 
purchase at nearest store rather than run 
the risk of heavy traffic conditions. 


Most Customers Drive Own Cars. 


According to the U. S. Bureau of 
Foreign and Domestic Commerce, the fol- 
lowing percentage of cars of customers 
are chauffeur driven or owner driven, rep- 
resenting four groups investigated. It will 
be seen that the trade cannot depend 
greatly upon chauffeur service to simplify 
the parking situation for their customers: 

GROUPI GROUPII GROUPIII GROUP IV 

81 95 % 97 % 99 % 
owner driven owner driven owner driven owner driven 

It appears, then, that at least 90 per cent 
of the dealer’s customers must, if they 
shop in their motors, take their own risks, 
find their own parking space in doing busi- 
ress with him if he happens to be in a con- 
gested area. Quoting again from the same 
Bureau, we find the average shopping time 
of the customers as follows, again by 


groups: 
Lessthan %to 1lhour i1to2 2 hours 
% hour 1 hour hours or more 
Group I 52% 39% 11% 4% 4% 
Group IT 53 27 9 0 1 
Group IIT 69 37 3 5 5 
Group IV 82 16 1.5 0 5 


It will thus be seen that shopping 
periods in retail trade in general run all 
the way from a minute or two to hours. 
There has been noticed a decided reduc- 
tion in the period of shopping time in the 
trade, attributed to heavier traffic in the 
immediate localities of a greater number 
of stores. 

Parking Space Important. 

Even the smaller retailers in the trade 
require certain parking facilities if they 
are to: 





Retail Cutting Tests 


Do you make your own cutting 
tests, Mr. Retailer? 

You are working in the dark 
if you do not! 

The valuable series of articles 
on cutting tests for the retail meat 
dealer which ran in THE Na- 
TIONAL PROVISIONER has been re- 
printed into one pamphlet. It 
makes a handy reference guide to 
follow in making your cutting 
tests. Every retailer needs one. 

They may be had by subscrib- 
ers by sending in the attached 
coupon, together with 5 cents in 
stamps : 

The National Provisioner, 
Old Colony Bldg., Chicago, Ill. 


Please send me copy of reprints on “Cut- 
ting Tests for Retailers.” 


NOME .nccccccccccccrsersecceseeeseceeses 
Btreet 2. ccccccccccccecvcccceccscsessesse 


Cty cccccccccccccce ecccccece a ccccccccccce 
Enclosed find 6 cents in stampa 











a—Make buying convenient to shoppers. 
b—Get their stocks in and out promptly. 


But we find parking privileges being 
gradually restricted in the cities and towns 
and a consequent reduction in the privi- 
leges which the dealer is able to extend to 
his customers who drive. 

One of the chief drawbacks to be found 
in greater traffic congestion lies in the in- 
ability of supply houses and manufacturers 
to render a delivery service that will make 
the transaction of business easier in the 
store itself. Very often the delivery man 
is unable to get near enough to discharge 
his goods for an hour or more, during 
which times sales may be lost. 


Limited Parking Cuts Sales. 


The tendency in cities is to restrict the 
parking areas and to reduce the parking 
period. This means that shopping or buy- 
ing’is hasty and incomplete: the customer 
departs with less than he or she intends to 
buy because the car outside has to be 
moved within the time allowed. 

Diversion of business to other dealers 
that would legitimately come to the one 
in the more congested area really forms 
the crux of the whole matter. Here we 
have, in the heavy traffic area, real losses 
to high rent payers. 

_The direct result of increasing traffic 
difficulties in congested city and town 
business areas is to drive business, or 
rather hold an increasing amount of busi- 
ness in outlying business centers. It is 
perfectly legitimate for the outlying mer- 
chant to get this business, but the diver- 
sion due to these conditions is out of all 
rightful proportions in the majority of 
cases, taking into consideration the higher 
“overhead” of the man downtown. 

One dealer said that he had time and 
again seen customers for which he had 
advertised in the newspapers drive up near 
his door, fail to find a place for his or her 
car and after a wild effort to “get in some 
place,” drive on again fully discouraged, 
giving up the idea of a purchase there or 
any place else. 


People Walking Also Affected. 


A good many dealers report that the 
greater part of their business comes from 
people on foot who, they believe, are not 
directly affected by congestion. But these 
customers to a great extent ride either in 
busses or in street cars and are subject to 
many of the inconveniences and annoy- 
ances of the motorist, though perhaps not 
to all of them. 

“I know,” said one dealer, “that there 
are any number of possible buyers who 
pass my place on the other side of the 
street who would patronize me if they 
didn’t fear the street crossing or didn’t 
dislike taking the time necessary to make 
a crossing in safety.” 

In any congested city area these days all 
citizens are affected by an increase in this 
congestion, whether they drive their own 
cars, employ chauffeurs or ride in public 
conveyances. As such conditions grow 
worse, their problems become more acute 
and the merchant in the high rent district 
becomes the greater loser—proportionate- 
ly at least. 

He gets the crowds but they can’t get 
at his goods easily; often there is a 
struggle in which the timid will not en- 
gage. 

(In the next article, some practical sug- 


gestions to remedy these conditions will be 
offered.) 
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Tell Us Your Troubles 


In this column the retail meat dealer’s 
questions will be answered. 

Address your inquiries to Retail Editor, 
THE NATIONAL PROVISIONER, Old 
Colony Bldg., Chicago. 











Insufficient Circulation 


Although the brine cools rapidly enough, 
even with low suction pressure, the tem- 
perature in his cooler is not sufficiently 
low to satisfy this dealer. He says: 

Editor National Provisioner: 

Please advise me what to do to make my refrigerat- 
ing plant work right. A short time after starting 
up my compressor the frost comes back to the com- 
pressor, even when the suction pressure is reduced 
to 5 to 10 Ibs. They tell me that it is then time 
to shut down the compressor. That must be right, 
it makes an awful racket after the frost comes 
hack to it, but I don’t get a low enough temperature 
in my cooler, The brine in the hold-over tank has 
ice on top. The temperature in the bunker loft is 
26° F. but the temperature in the cooler is around 
45° F. most of the time. The brine tank sets flat 
on the bunker pan and has about 6 inches of ice 
on its sides, 

The difficulty is evidently all due to lack 
of circulation. The dealer did not state 
the size of his cooler, size of refrigerating 
machine, etc., so it cannot be determined 
whether the plant is properly proportioned. 
It would be necessary to raise the brine 
tank at least 6 inches, and preferably 8 
inches off the floor of the bunker pan. 
Naturally, the ice accumulation will be 
removed while raising the tank, and it is 
suggested that such a large accumulation 
be prevented in the future. Evidently, the 
brine is of sufficient density or strength, 
as otherwise it would have been all ice 
under existing conditions. 

Ordinarily, the temperature in the 
bunker loft will be 5 to 10 degrees colder 
than the cooler proper, and no doubt this 
ratio will be obtained just as soon as 
the tank arrangement is changed. 

The operator will not be able to pull 
back frost to his compressor so easily 
under the new arrangement, and when he 
does he will undoubtedly have a suffciently 
low temperature in his cooler to permit 
shutting down the compressor. The noise 
made by the compressor was caused by 
the excessive amount of liquid ammonia 
passing through it. 

+o 
NEWS OF THE RETAILERS. 

John W. Clouser has purchased a half 
interest in the Central Meat Market in 
Gooding, Ida. 

M. R. Parker has opened a new meat 
market in Sausalito, Calif. 

A new meat market has been opened in 
San Martin, Calif., by N. B. Naylor. 

H. B. Bolt has sold his meat market in 
Greenfield, Ind., to R. E. Haggerty. i 

Floyd Barton has sold a half interest in 
his Ideal Meat Market in Oitawa, Ohio, to 
H. B. Becker. 

©. A. Mason has sold his meat market 
in Jamestown, Ohio, to Elmer and William 
Fancher. 

A new meat market has been opened in 
Spring Valley, Ill., by Arthur Klingberg. 

A new meat market has been opened in 
Greenwich, Conn., by O. F. Schulze. 

Thorvald Breit has sold his meat market 
in Waupaca, Wis., to Merle Rice. 

Chester Jorgenson has leased the Mike 
Haas meat market in Alamena, Wis. 

William Hall has sold his meat market 
in Deering, N. D., to George Roode. 
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A new meat market has been opened in 
Boyd, Minn., by J. H. Stoutland. 

L. E. Fies has sold his meat market in 
Elmcreek, Nebr., to A. J. Erickson. 

A new meat market has been opened. in 
Amite, La., by Enos F. Russell. 

A new meat market has been opened in 
Plainview, Tex., by H. L. Gunter and J. E. 
Green. 

S. S. Spencer has sold his meat market 
in Callaway, Nebr., to Thomas G. Car- 
mody. 

George A: Hale has purchased the 
Poston Meat Market in Billings, Mo. 

A new meat market has been opened at 
115 W. Sixth avenue, Topeka, Kans., by 
J. F. Winslow. 

W. O. Darnell & Son have sold their 
meat market in Windsor, Colo., to Henry 
Nazarenus. 

A new meat market and grocery, known 
as the White House, has been opened in 
Big Spring, Tex., by J. B. Pickle. 

The Schneider Meat Market in Esther- 
ville, Ia., has been sold to J. A. Crawford 
and his son Carl. 

Brown’s Meat Market in Ferdinand, Ida. 
was recently damaged by fire caused by a 
gasoline explosion. 

J. Baleri has sold his meat and grocery 
business at 499 Guerrero, San Francisco, 
Cal., to Pietro & Luigi Zenoni. 

John P. Bireley has purchased the meat 
and grocery business at 908 State street, 
Huntington Park, Cal., from A. W. Cole. 

J. W. Biswell has purchased the stock 
of meats, etc., at 1619 Locust street, Camp- 
ton, Cal., from Cecil N. Williams. 

C. E. Hess and H. E. Rogers have 
formed a partnership to operate the Chow- 
chilla Market in Chowchilla, Cal. 

Hoover Bros. have sold their meat mar- 
ket in Ashland, Kas., to Frank Culp & Son. 

A. L. Seigel has purchased the business 
of the Pure Food Market, 127 N. Main 
St., Eldorado, Kans. 

Ludwig Bros. have engaged in the meat 
business in Milwaukie, Ore. 

Frank Safley has leased the meat de- 
partment of the Farmers Union Store in 
Cottage Grove, Ore. 

S. L. Buel has sold his butcher shop in 
Myrtle Creek, Ore., to J. M. Ledgerwood. 

Charles Leeper has sold out his meat 
business in Plummer, Ida., to J. B. Brooks 
and A. J. Brutzman. 

Hugo M. Stieler is about to begin erec- 
tion of a new meat market in Albert Lea, 
Minn. 

Lampe Brothers have let the contract 
for erection of a new meat market in 
Huron, S. D. 

The meat market of Gibson & Waters 
in West Liberty, Ia., has been destroyed 
by fire. 

The butcher shop of William Ohl, in 
Jesup, Ia., has been destroyed by fire. 


Tell This to 
Your Customers 


Under this heading will appear infor- 
mation which should be of value to meat 
retailers in educating their customers and 
building up trade. Cut it out and use it. 














DELICIOUS LAMB CHOPS. 

The lover of lamb will find this recipe 
provides a unique and delicious way of 
serving lamb chops: 

Have the chops cut about 1% inches 
thick. Slit each chop, cutting to the bone. 
Make a stuffing by soaking 1 cup of stale 
bread crumbs until soft, drain and squeeze 
dry. Mince an onion, add salt and pepper 
to taste, then mix with bread crumbs. Add 
YZ teaspoon of sage, 1 teaspoon or more of 
melted butter and a beaten egg. Fill the 
opening in each chop and close the edges 
with strips of bacon tied together. They 
are to be baked in a moderate oven for 1 
hour, or they may be broiled. 
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Can You Answer 


the Most Important 
Questions in the Re- 
tail Meat Business? 


IF YOU PAY 14c for a side of beef, 
what should be the Selling price on 
Round, Sirloin or Chuck Steak or on 
any other cut so as to give you 25% 
GROSS PROFIT? (20% for overhead 
and 5% net profit.) 


CAN YOU ANSWER THIS COR- 
RECTLY? 


Let the Retailer Ready Reference 
answer it for you—take guess work 
out of your business—sell at Right 
Prices and know what you are doing. 


The Retailer Ready Reference 
Charts show practically all cuts of 
meats in 31 charts, all figured out as 
to different percentages, costs and at 
a selling price to yield 25% on the 
sales price and on the cost price, and 
besides the total is also given. 


All Figured Out for You 


It has required years of compiling 
by an experienced practical retailer. 
Although cuts and percentages vary 
as to locality, grade of meat or method 
of cutting, the total result should not 
vary. 

By using these 31 charts in your 
business you will discover that it is 
profitable to use a pencil once in @ 
while instead of knife and cleaver. 


The price of these 31 charts is so 
low that you can’t afford not to have 
them. 


Sent anywhere upon receipt 
of $5.00 


For sale by 
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Old Colony Bldg. Chicago, Ill. 


AARP 
AIN’T NO SECH ANIMAL! 

In reporting the record-breaking feat of 
Gertrude Ederle, daughter of a New York 
butcher, in swimming the English Channel, 
New York newspapers told of the joy of 
her uncle, also a New York meat dealer, 
who—according to the newspapers—gave 
away “hot dogs” to all the children in the 
neighborhood in celebration of the occa- 








” 


sion. 

What we would like to know is—did 
Uncle Ederle call ’em “hot dogs?” 

If he did, then George Kramer or Moe 
Levy, or maybe George Kern or Otto 
Stahl ought to get after him and teach 
him the right name. 

You ought to know better, Uncle Ederle, 
and you probably do. It’s them pesky 
newspaper smart-alecks that don’t know 
the difference between “hot dogs” and 
“Red Hots.” 

You tell ’em, Mr. Retailer. 








THE NATIONAL PROVISIONER 


August 14, 1926. 


New York Section 


A. F. Hallenbeck, manager of Swift & 
Company’s 13th Street market, is spending 
a vacation in the Catskill mountains. 

W. B. Smith, of the Theurer-Norton 
Provision Co., Cleveland, Ohio, was a vis- 
itor to New York this week. 

Miss E. Pollack, secretary of the Ussesa 
Sales Company, is spending a vacation at 
the Wayne Country Club, Tyler Hill, Pa. 

Henry Cheveraux, traffic manager of the 
New York Butchers’ Dressed Meat Com- 
pany, starts a vacation on Saturday, which 
will be spent on a farm in Vermont. 


On Saturday next Major Noell, of the 
Joseph Stern & Sons sales department, 
will commence a two weeks’ trip to Flor- 
ida, where he will probably invest in some 
real estate. 


John Spanburgh, chief timekeeper at Jo- 
seph Stern & Sons and the New York 
Butchers’ Dressed Meat Company, is back 
from a vacation spent in his bungalow on 
Staten Island. He is now ready to meet 
Dempsey. 

Donald W. King, general superintendent 
of Joseph Stern & Sons, and the New York 
Butchers’ Dressed Meat Company, will 
start a vacation on next Saturday. Mr. 
King will probably take a trip to the 
Middle West. 

Mrs. Fred Hirsch, second vice-president 
of the Ladies’ Auxiliary, New York State 
Association of Retail Meat Dealers, left last 


Sunday with her sister, Mrs. Geisler, for a 
motor trip to Philadelphia, where they will 
visit another sister. 

Theodore Meyer, treasurer of the Ridg- 
wood Branch, and Mrs. Meyer, a member 
of the Ladies’ Auxiliary, New York State 
Association of Retail Meat Dealers, sailed 
last Monday midnight with their family 
for a two months’ tour of Europe. 

Following is a report of the New York 
City Health Department of the number of 
pounds of meat, fish, poultry and game 
seized and destroyed in the City of New 
York during the week ending August 7, 
1926: Meat—Brooklyn, 2,370 Ibs. Fish— 
Brooklyn, 9 Ibs. Poultry and game 
Brooklyn, 2 lbs.; Manhattan, 8 Ibs.; total, 
10 Ibs. 





Mr. and Mrs. Frank P. Burck, with their 
son, Arthur, left last Sunday on a motor 
trip. Their first stop was at Delaware 
Water Gap, then to Stroudsburg, Pa., and 
on to Saratoga, where they saw the races. 
The remainder of the stay will probably 
be at the lakes. The Burcks had as their 
guests Mr. and Mrs. Franklin Stover of 
Brooklyn. 


W. H. Mowerson & Son, Inc., have en- 
tirely renovated and remodeled their es- 
tablishment at Lawton Avenue and Hewitt 
Street, West Washington Market. The 
offices, which were located on the ground 
floor, have been moved upstairs in order 
to give greater space for enlarging the 
coolers. The coolers have been materially 
enlarged, new ones taking up the space 








WHOLESALE DRESSED MEAT PRICES. 
Wholesale prices of Western dressed meats were quoted by the U. S. Bureau 
of Agricultural Economics at Chicago and three Eastern markets on Thursday, Aug. 12, 


1926, as follows: 
Fresh Beef: 


“ane . , - ” CHICAGO. BOSTON. NEW YORK. PHILA 
STEERS (Hvy. Wt., 700 lbs. up): $15.00@16.50-  $15.00@15.50 $15.50@17.50 —.......... 
CHOICE... +0. 00eeeereeeeeseesereesseeseces 14.00@ 15.00 14.00@15.00 15.00@16.50 15.00@ 16.00 


ME hbbsnevnsdheaeswacs © 


DEES Sahatcsass d.cvdsoet$sahexcoswsns sees 15.50@ 17.50 
14.50@ 15.50 


STEDRS (All Weights): 


15.50@ 18.00 
15.00@ 16.50 


17.00@ 18.00 
15.50@ 16.50 





wee 12.50@14.50 12.00@ 14.00 12.00@15.00 13.00@ 14.50 

maw eae CS con abc bbackiadcosseosus SIOERIBOD 11.00@12.00 10.00@ 12.00 10.50@12.00 

aa seceee 12.50@13.50 11.50@12.50 se YY ieee re 

Seis aan eam eae ian mah 11.00@ 12.50 10.50@ 11.50 10.00@11.00 11.00@ 12.06 

SIME. 55 ss 055 EPs katns.coths ose ftas sks’ 10.00@ 11.00 9.50@ 10.50 8.50@ 10.00 10.00@ 11.00 
Fresh Veal (1) 

— pg SD ec asavitnue 00@ 25.00 22.00@ 23.00 
RN a oS a Te Oe eee reer 9.00@ 22.00 19.00@ 21.00 
Mec se, oo gcthceck dibasease 17.00@19.00 16.00@ 18.00 17.00@19.00 16.00@18.00 
Dc cae ocokeus pucsenseshskuvetcnes & 15.00@ 17.00 14.00@ 16.00 Seneca -) Mex wkneeas 

FC: SSES (2 
—— co. ERT lS oie IRR eS are ae 19.00@ 21.00 18.00@ 19.00 
SST 5 TIES LS TRS IE I aE 14.00@17.00 17.00@19.00 16.00@17.00 
SE cick dubiocup a ebencvenagusererbe: "sdeecceess 11.00@14.00 14.00@16.00 13.00@ 15.00 
Res kn cas beenedoesaseeasss Saesbieses 9.00@ 11.00 13.00@14.00 10.00@ 12.00 
Fresh Lamb and Mutton: 

LAMB (30-42 lbs.) : 

DL GaL AVA wAtenskuibs ciebtasanderonaen’s 28.00 30.00 27.00@ 29.00 28.00@31.00 30.00@31.00 


LAMB (42-55 Ibs.): 


DE Si awibdectabsscncneahesessesspenssce cose 
Good 





Common 


18.00@ 23.00 


12.00@ 15.00 







25.00@ 27.00 27.00@30.00 27.00@ 29.00 


25.00@ 28.00 
20.00@ 25.00 


23.00@ 26.00 
19.00@ 22.00 


26.00 22.00@ 25.00 
19.00@ 22.00 
11.00@14.00 


13.00@15,00 14.00@ 15.00 





Mediuin Pisce RS debub rs wasannenwcen see enon © 10.00@ 12.00 11.00@13.00 10.00@ 12.00 13.00@ 14.00 
PE chet Wott kd tS pepeswsaheoseabh ones 9.00@ 10.00 10.00@11.00 8.00@ 10.00 10.00@12.00 
Fresh Pork Cuts: 
LOINS: , 

8-10 Ib. ¥ 26.00@28.00 28.00@30.00 26.00@ 28.00 
10-12 Ib. 3000 25.00 25.00@27.00 25.00@ 27.00 23.00@ 26.00 
12-15 Ib. 9.00@ 21.00 20.00@22.00 20.00@ 23.00 20.00@ 23.00 
15-18 1b. 16.00@ 17.00 17.00@19.00 19.00@ 21.00 18.00@ 19.00 
18-22 Ib 15.00@ 16.00 16.00@18.00 16.00@ 19.00 17.00@ 18.00 

SHOULDERS: 
Oe SSE nee 2 ~<- bhasencees 19.00@ 20.00 19.00@ 21.00 
PICNICS: 

IS GE nds cach oo bekieikbabinebgban: shawd'os ons DEED 2 = Savncsccnen) <2) Sa Se Seabees 

rAd cinitbahe sean seseeeeseVenbe, veeees hese 18.00@20.00 17.00@ 19.00 18.00@ 19.00 
| ne ee ee ee 24.00@ 26.00 24.00@ 26.00 
SPARE RIBS: Half Sheets................. ee. \vkausees + \iniepabadeee- .  wenbhogens 
TRIMMINGS: 

DE. cveckbishenn betes cacresesesbesé con Soe ae Sf A cieeeavaad. .,). eSebs suey 
Metab iiesk piucekkabnsed scse 0h hop be00% n= stubsasues. 5s cbeanesie. | cob Sasso uke 


(1) Includes ‘‘skin on’’ at New York and Chicago. 


(2) Includes sides at Boston and Philadelphia. 


formerly occupied by the offices. The 
plant is equipped with the most modern 
and up-to-date fittings and is ready to 
handle capacity business. Mr. A. Frank 
is in charge of the pork department. 


The meetings to be held by the branches 
of the New York State Association of Re- 
tail Meat Dealers during the month of 
August will be: Washington Heights 
Branch, Tuesday, August 17th; Bronx 
Branch, Wednesday, August 18th, and. Ye 
Olde New: York Branch, Tuesday, August 
24th. South Brooklyn Branch is holding 
regular meetings, but these are mostly of 
a social nature. 


Morris Alexander & Son, Inc., who have 
been in the retail meat trade in Washing- 
ton Market for over thirty years, are now 
conducting a jobbing brokerage and com- 
mission business also. About June Ist 
they started the wholesale department at 
448 West 14th Street and are now doing a 
large business in poultry and provisions. 
The new plant is well equipped with stor- 
age space to take care of a large trade, 
having three coolers and a freezer. The 
poultry department is in charge of Harry 
Wallenstein, who is a well known poultry- 
man in the East, while the pork and 4% 
vision department is in charge of W. 
Kuhlke. 


meat ean 
ANOTHER TRIUMPH FOR MEAT. 

When Gertrude FEderle, a 19-year-old 
New York girl, swam the English channel 
from Cape Gris Nez, France, to Dover, 
England, last week, she did something no 
woman ever did before, and very few men. 
She was in the icy waters of the channel 
for over 12 hours, and took no solid food 
during the entire effort. 

What gave her the strength and stamina 
for the ordeal? Good red meat. As 
President Frank P. Burck of the New 
York Meat Council said when he read of 
the record-breaking feat: 

“The public will perhaps pardon the re- 
tail meat dealers if they rise to remark that 
Miss Ederle’s triumph may be attributed 
in some measure to the fact that she is the 
daughter of a butcher, that meats have 
always been a staple article of food in her 
diet, that a thick juicy steak is her favorite 
dish, and that several times during her 
swim she renewed her strength with help- 
ings of beef extract. 

‘This being a day of slogans, may we 
modestly offer something quite fitting: 
‘Meat for health, strength, courage and 
endurance.’ ” 

“Trudie” Ederle, as she is now aftfec- 
tionately known all around the world, i 
the happy, hearty, sensible daughter of a 
family of butchers running back through 
several generations. 

Her grandfather was in the butcher 
business in Germany, and her father, 
Henry Ederle, started in the meat business 
at 110 Amsterdam Avenue, New York City, 
in 1904. Her uncle, John Ederle, had his 
shop further downtown. 

In 1912 the two brothers formed a 
partnership under the firm name of Ederle 
3rothers, and are now doing a wholesale 
business in pork and provisions, as well as 
manufacturing sausage. Assisting them in 
the business are a younger brother, 
Ernest, and four nephews. 

In Miss Ederle’s account of her swim 
across the channel, she said that not once 
during the journey was she chilled. Of 
course her body was greased to keep out 
the cold, but with the changes of tempera- 
ture and gales this hardly would have been 
sufficient if the blood had not been red 
and heat producing, caused by her meat 
diet. 
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SUUUUUOELADUUUUAOORLDERALELEUSOUOEEEEOOEUEEEOOEEUUEOEOEELS 
For Sausage Makers 


BELL’S 


Patent Parchment Lined 


SAUSAGE 
BAGS 


and 


SAUSAGE 
SEASONINGS 


For Samples and Prices, write 


THE WM.G. BELL CO. 
BOSTON MASS. 


PUTT 
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The Last Word in 
Electric Meat Grinders 


New type of 
cylinder — never 
seen before. 
Saves one-third 
of cost for cur- 
rent. 
Grinds faster and 
better. 
Easier to clean. 
Will never break. 
Send for literature 











B. C. HOLWICK, Canton, O. 





LIKES “BOSS” DEHAIRER 

Welcome to manufacturers are unso- 
licited testimonials from users of their 
machines. The Cincinnati Butchers’ Sup- 
ply Company recently received one from 
the Greenwood Abattoir, Greenwood, S. C., 
which reads as follows: 

“Please send me six belt scrapers -for 
our “Boss” Grate Hog Dehairer. We 
have the junior size and could not do 
without it. We have not had one min- 
ute’s trouble with it, and have been using 
it for two years; broke only one belt 
scraper. Respectfully, 

W. P. Corley, Pres. & Treas.” 
ites a 
NEW YORK LIVESTOCK. 

Receipts of livestock at New York for 
week ending Aug. 7, 1926, are reported 
officially as follows: 

Cattle. Calves. Hogs. Sheep. 


Jersey City ........ 2,018 9,622 4,451 42,880 
eS ee 1,345 2,307 13,326 a eels 
Central Union ...... 3,308 .: "016 Sipe 5,667 

i GR err 7,266 12,945 17,777 “48, SAT 
Previous week ...... 8,037 14,292 15,263 47,060 
Two weeks ago...... 6,584 14,425 16,119 438,125 
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The York full automatic 
self-contained refrigerat- 
ing unit is designed to 
meet the requirements of 
the butcher and meat 
dealer. 


It is the last word in me- 
chanical refrigeration and 
can be relied upon to 
furnish constant dry cold 
to your storage boxes and 
counters. 


We have just prepared 
our Bulletin 86, which 
fully describes this equip- 
ment. It’s informative. 
Won’t you let us send you 
a copy of this booklet? 
Just send in your name. 
There is no obligation. 


YORK “Company O 


York, Penna. 


















Increase Your Sausage Sales 
by the use of - 


Perfection Sausage Molds 


Sausage Mold Corporation, Inc. 
918 E. Main St. Louisville, Ky. 








A. C. Wicke Mfg. Co. 


Reliable Butcher Fixtures and Supplies 
Special attention given to cork and cement refrigerators 
Cold storage installations and complete market equipment 


NEW YORK CITY 


Main Office and Factory: 
Salesrooms: 406 East 102nd St. Bronx Branch 
207 East 43rd St. Phone Atwater 0880 ‘for all Branches _ 789 Brook Ave. 











In Spices, 





too, the Best Is The Cheapest 


J. K. LAUDENSLAGER, Inc. 


612-14-16 W. York St. Philadelphia, Pa. 


importers § PIC ES crinaers 


Butchers Mills Brand 


40 years reputation among packers for quality 





Classified Advertisements will be found on pages 62 and 63 
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NEW YORK MARKET PRICES 


LIVE CATTLE. 


Steers, bulk 
Cows, canners and cutters 
Bulls 


Calves, bulk 
Calves, culls, per 100 lbs 


$ 8.15@10.25 
2.65@ 4.00 
5.50@ 6.00 


12.00@14.75 
8.00@10.00 


LIVE SHEEP AND LAMBS. 


Lambs, 
Lambs, 


top 
bulk 


Hogs, heavy 

medium 
1€0 Ibs. 
140 Ibs. 


under 80 


Hogs, 
Hogs, 
Hogs, 
Pigs, 

Roughs 


Good Roughs 


Hogs, heavy 

ERS oss < sic on bao wa 
GT ook oa AeA oe aaah 
Pigs, 80 Ibs. 

a eer ee 


DRESSED BEEF. 
CITY DEESSED. 
Choice, native, heavy 
Choice, native, light 
Native, common to fair 


WESTERN DRESSED BEEF. 
Native steers, 600@800 Ibs 
Native choice yearlings, 400@600 Ibs 
Western steers, 600@800 Ibs 
Texas steers, 400@600 Ibs 
Good to choice heifers 
ee SP IND NR. og on ck ccs eccnecdicn 
Common to fair cows 
DPiams Dategen Balls. 2 oi iss sc ccscccccsscss 


BEEF CUTS. 


Wertern. 

<q ee reer fs 22 @23 
@20 

@16 

@30 


. 2 hinds and ribs 
No. 3 hinds and ribs 
. 1 rounds 
No. 2 rounds 
No. 3 rounds 
No. 1 chucks 
No. 2 chucks 
No. 3 chucks 
Bolognas 
Rolls, reg., 6@8 Ibs. 
Rolls, rez., 4@6 Ibs. avg 
Tenderloins, 4@6 lbs. avg 
Tenderloins, 5@6 Ibs. avg 
Shoulder clods 


Choice 
Good 


@15.50 
15.00@15.25 


13.40@13.60 
14.20@14.30 
14.35@14.50 
14.35@14.50 
@14.75 
9.75@10.25 
@10.25 


@22% 
@22% 
-- @284% 
@23% 
.. @23% 


15% @17 
15% @18 


15% @16% 
..12 @13 

11 @12 
.-10%@12 


City. 
23 @24 
20 @22 
18 @19 
28 @30 
25 @27 
23 @24 
20% @24 
19 @20 
17 @18 
17 @18 

@16 
@15 
13 @14 
12 @13 
ll @11% 
114%@12 
@23 
@18 
@70 
@90 


@ll 
. 


@23 
@20 
@18 
@15 


DRESSED SHEEP AND LAMBS. 


Lambs, choice, spring 
Good lambs 


ZAUADS, POOP GEOGS. 2..ccvcvcescccsnce seasaee 21 


choice 
medium to good 
culls 


Sheep, 
Sheep, 
Sheep, 


SMOKED MEATS. 


8@10 Ibs. avg 
Hams, 10@12 Ibs. 
Hams, 12@14 Ibs. 
Picnics, 4@6 Ibs. 
Picnics, 6@S Ibs. 


Rams, 


een: GN, 65. occas nuseawaaa'oen 


Pickled bellies, 10@12 Ibs. avg 


26 @28 
24 @25 
@23 
16 @I18 
13 @15 
11 @12 


33. @34 
32 @33 
31 @32 
23 @23% 


23 @24 
25 @27 
28 @30 
32 @33 
..29 @30 
23 @24 


FRESH PORK CUTS. 


Pork loins, fresh, Western, 10@12 lbs. avg. 
Verk tenderioins, fresh 

Tork tenderloins, frozen 

Shoulders, city, 10@12 Ibs. avg 

Shoulders, Western, 10@12 lbs. avg 

Butts, boneless, Western 

Butts, regular. Western 

Hams, city, fresh, 6@10 Ibs. avg 

Hams, Western, fresh, 10@12 Ibs. avg.... 
Picnic hams, Western, fresh, 6@8 lbs. avg. 
Pork trimmings, extra lean 

Pork trimmings, regular 50% 

Spare ribs, @16 
Leaf lard, raw @17 


BONES, HOOFS AND HORNS. 
Round shin bones, avg. 48 to 5O Ibs. 


@30 
@21 
@26 
@u 


Black hoofs, per ton....... Sipecé one 
Striped hoofs, per ton 

White hoofs, per ton............. soe 
Thigh bones, avg. 85 to 90 Ibs., per 


Horns, avg. 7% oz. and over. No. 18. ..800.00@325.00 
Horns, avg. 7% oz. and over, No. 2s. ..250.00@275.00 
Horns, avg. 7% oz. and over, No. 3s. ..200.00@225.00 


FANCY MEATS. 
@28c 
@38c 
@65c 

@1.00 
@l1l5c 
@ &e 
@18c 
@ll1c 
@10c 
@20c 
@10c 


BUTCHERS’ FAT. 


a pound 
a pound 
a pound 
a pair 

a pound 
each 

a pound 
a pound 


Fresh steer tongues, untrimmed. 
Fresh steer tongues, 1. c. trim’d 
Sweetbreads, beef 

Sweetbreads, veal 

Beef kidneys 

Mrtton kidneys 

Livers, beef 

Oxtails 


Beef hanging tenders 
Lamb fries 


SPICES. 

Whole. Ground. 
Pepper, 40% 
Pepper. 80 
Pepper, Cayenne : 19 
PE We wren csececcsetccesccie behe <5 21 
BEIOR. cacccsdscccce . 20 
Cinnamon . 16 
Coriander 9 
Cloves 30 
RENE b obidwunem OSesovceveccocers Stine ae 20 
WG 6 dashes qandot dedbedaxsnetedsh ies 1.15 1.25 
Nutmeg - 48 


GREEN CALFSKINS. 
Kip. H kip. 
5-9 9%4-12% 12%-14 14-18 18 up 
Prime No. 1 Veals. .18 2.00 2.05 2.25 8.00 
Prime No. 2 Veals.. 1.80 1.80 2.00 2.75 
Rnttermilk No, 1... 1.45 1.70 1.90 be 
Ruttermilk No. 2... 1.45 1.45 1.65 cee 
Branded grubby... . 1.05 1.05 1.25 1.55 
Number 8........... At Value 


CURING MATERIALS. 


In lots of less than 25 bbis.: 
Double refined saltpetre, granulated 
Double refined saltpetre, small crystal. . 
Double refined large crystal saltpetre.... 
Double refined nitrate soda, granulated. . 
In 25 barrel lots 
Double refined saltpetre, granulated.... 
Double refined saltpetre, small crystal... 7%c 
Double refined saltpetre, large crystal.... 8ic 
Double refined nitrate soda, granulated.. 4c 
Carload lots: 
Double refined saltpetre. granulated fie 
Double refined nitrate soda, granulated.. 3%c 


DRESSED POULTRY. 
FRESH KILLED. 
Fow!ls—fresh—dry pnacked—12 to box: 
Western, 60 to 65 Ibs. to dozen, 
Western, 55 to 59 Ibs. to dozen, Ib 
Western, 48 to 47 Ibs. to dozen, Ib...... 25 
Western, 36 to 42 Ibs. to 
Western, 30 to 35 Ibs. to 
Fowls—fresh—dry packed—prime to fcy.—12 
Western, 60 to 65 Ibs. to dozen, Ib 
Western, 55 to 59 Ibs. to dozen, Ib 


Bhbls. 


Tie 
Ric 
4%ec 


6c 


@31 
@29 
@26 
@25 
@24 
to hox: 
@33 
30 @31 
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Western, 43 to 47 lbs. to dozen, Ib 
Western, 36 to 42 ibs. to dozen, lb 


Western, 30 to 35 lbs. to dozen, lb @26 


Fowis—frozen—dry packed—prime to fcy.—12 to box: 
Western, 60 to 65 Ibs., Ib @32 
Western, 55 to 59 Ibs., Ib @30 
Western, 43 to 47 Ibs., @27 
Western, 30 to 35 lbs., 24 @25 


Ducks— 


Long Islands, No. 1, bbis............... @27 


&quabs— 


Prime, per Ib @ 60 


9 


white, 


Prime, dark, per dozen........---+ee+009% 2.50@3.00 


LIVE POULTRY. 


Fowls, colored, per lb., via express........ 
Ducks, Long Island spring, via express.... 
Geese, swan, via freight or express......-- 
Pigeons, per pair, via freight or express... 
Guineas, per pair, via freight or express... 


BUTTER. 


Creamery, extras (92 score) 
Creamery firsts (90 to 91 score)........+-- 39 @40% 
Creamery, 338% @35% 


Creamery, 


@26 
@27 
@138 
@25 


@1.00 


seconds 
lower grades 


34144@37 
@33% 


Extras, 
Extra firsts 


per 


Checks @26% 


FERTILIZER MATERIALS 
BASIS NEW YORK DELIVERY 
Ammoniates. 
@2.50 
Ammonium sulphate, double bags, per 100 
lbs., f.a.s. New York 
Blood, dried, 15-16% per unit 


Fish scran. dried 11% ammonia, 15% RB. 

P. L., bulk, f.o.b. fish factory.......... 3.90@ 10c 
Fish guano foreign. 18@14% ammonia. 

10% B. P. I 
Fish seran, 
A. P. 


@2.50 
@4.00 


4.10& 10¢ 

acidulated, 6% ammonia, 8% 

f.o.b. fish factory 3 

Soda Nitrate, in bags, 100 Ibs. spot 

Tankage. ground, 10% ammonia, 
BR. P. L. bulk 


Tankage, unground, 9@10%, 


4.35& 10¢ 
3.€0& 10¢ 


ammonia..... ¢ 


Phosphates. 


Rone meal, ateamed, 3 and 50 bags, per 
ton = @33.00 


Rone meal, 
ton 
Acid phosphate. bulk, f.o.b. Baltimore. per 


ton, 16% flat 


raw. 
@37.00 


@ 9.80 


@11 
arm 
@32.50— 
@43.00 


Manure salt, 20% bulk, per ton 
Kalnit, 12.4% bulk, per ton 
Muriate in bags, basis 80%, per ton 
Sulphate in bags, basis 90%, per ton 


Beef. 


unground 
unground 


@1.25 


Cracklings, 50% 
@1.32% 


Cracklings, 60% 


Meat Scraps, Ground. 


BUTTER AT FOUR MARKETS. 
Wholesale prices of 92 score butter at 
Chicago, New York, Boston and Philadel- 
phia for the week ending Aug. 5, 1926: 
Aug. 2 3 4 5 
Chicago ......38 38 38 38% 38% 39 
New York... .40%4 bh 40% 401% 4014 40% 
joston 41 41 41 41 41 
Philadelphia .41 41% 41% 41% 41% 
Wholesale prices of carlots—fresh cen- 
tralized butter—90 score at Chicago. 
38% 38% 38% 38% 30% 
Receipts of butter by cities (tubs): 
This Last —Since Jan. 1—- 
week. year. 1926. 1925. 
.. 44,744 52,863 2,100,351 2,223,823 
New York.. 41,009 67.886 55,086 2,262:426 2°080,800 
Boston ..... 20,749 19.906 27.177 809.232 °789.057 
Philadelphia 19,881 18,124 22.089 692,428 609,560 


July 30 31 


391% 


Last 
week. 


Chicago 49,751 


Total ....136,333 155,667 157,215 5, 
Cold storage movement (lbs.): 

Same 
week day 
last year. 
26,€92,147 
12,789,135 
12,075,186 

5,327,644 


On hand 
Aug. 6. 
30,896,296 
20,599,112 
12,538,185 

6,655,967 


In Out 
Aug. 5. Aug. 5. 
455,196 
- 144,230 
102.615 8,584 
. 47,180 22,482 


749,221 184,228 70,689,560 56,884,112 


Chicago 

New York.... 
Boston 
Philadelphia 


Total 








